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BANK of HISTORY 


n the Bank of History, Father Time 

is the Teller. We have come to know him 
quite well, in the 41 years in which we have 
appeared at his window, with another 

ar of service to deposit to our credit. All the 
interest we have asked for—and which 

we have received at a gratifying “rate” —is the 
loyalty of our long list of business friends 
throughout the world. We like to think of our 
anniversary “account” as our passbook 
progress, in which is recorded the increasing 
scope of our service to a great industry. 
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Every bacon packer wants a tight wrap—one that won’t pucker or sag when exposed to 
showcase moisture. 


You’re looking at four such wraps. The wrapping material? 75 BF PLioriLm. Here’s why 
PLIOFILM was chosen by these leading packers: 


Makes possible a neat, tight package that keeps its looks till sold. 
Air-moisture-resistant, preserves “hickory-smoked” aroma and taste of bacon. 
Provides a positive, film-to-film seal, takes plenty of rough handling. 
Greaseproof, won’t discolor or smear other packages. 

Natural transparency reduces shine and glare. 


The Goodyear Packaging Engineer can give you the whole story, help you design a 
PLIOFILM wrap specifically for your problem. Write Goodyear, Packaging Films Dept. 
C-6419, Akron 16, Ohio. 


Pliofilm, a rubber hydrochloride—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 


Good things F 0 a 
are better in en ae 


We think you'll like “THE GREATEST STORY EVER TOLD" —every Sunday — ABC Radio Network—THE GOODYEAR TELEVISION PLAYHOUSE—every other Sunday—NBC TV Network 
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only a work-horse 
like THIS: 





can give you results 
like THESE: 


“One man cleans three smokehouses in 22 hours.” 
“12,000 sq. ft. area spotless clean in V2 hour.” 
“$60.00 in cleaning materials saved each month.” 


“Smokehouses cleanest they've been in 15 years.” 


It’s true! Only the Oakite Hot-Spray Unit can produce 
such amazing cleaning results! Specially designed for 
meat plant maintenance, the “mechanized” cleaning 
action of the Oakite Hot-Spray Unit hits soil deposits 
and burned-on grease with a triple-action punch. All 
you do is fill the tank with a solution of a specialized 
Oakite detergent, heat it—then flip the switch. 
Instantly, a potent combination of heat, detergency, 
and pressure spurt from the nozzle in a steady, unre- 
lenting spray to attack tenacious soil deposits. In 
seconds, dirt and grease literally roll off walls and 
equipment—ready to be quickly rinsed away for perfect 
cleaning results. 

The Oakite Hot-Spray Unit is truly a work-horse on 
wheels. It gives you extra wide coverage with a minimum 
of time and effort. It gives you rapid cleaning results 
quickly and efficiently. It provides you with a fast, low- 
cost technique for cleaning walls, floors, and equipment 
everywhere in your meat plant. Investigate the amazing 
Oakite Hot-Spray Unit today. Call your local Oakite 
Technical Service Representative, or write Oakite 
Products, Inc., 20A Rector Street, New York 6, N.Y. 
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IF YOU DRESS CATTLE! sess nere) 


You can effect great savings in costs with 


GLOBE'S “or-tteai” Can-Pac System 


%. 














WHAT IT IS: 


This new method (known as “Can-Pac” because it was 
developed by Canada Packers Ltd.) is the only complete, 
continuous “ON THE RAIL” conveyor cattle dressing 
operation that has been proven successful. It eliminates 
the stooping work position, carcass lifting and lay down, 
congestion of cattle bed operations around pritch plates, 
and the overall lag time and “dead work” that so often 
prevails when conventional methods are used. 


® HOW IT WORKS: 


Carcass is suspended so operator is standing in most 
comfortable position and does not have to move around 
carcass. Power tools are used for easier and better hide 
removal, foot sawing, etc. Power hoists do the heavy 
lifting. To allow for variations in size of cattle, the work 
platform can be raised or lowered automatically. A 
mechanical hide puller increases production of hide take- 
off with no hide damage. 


® ADVANTAGES: 


1. Simplification of tasks requiring manual labor, eliminat- 
ing stooped position increases production: and lessens 
operator fatigue. 2. Elimination of unnecessary waiting 
and carcass handling. 3. Prevention of injuries to workers, 
no wet slippery floors, no falling trolleys. 4. Production of 
better quality hides and sides of beef. 5. Reduction in 
floor space requirements to half that formerly required. 





By the use of this new revolutionary, space saving and economically 
operated system, plants with smaller capacities and floor areas can now 
operate efficiently. Production can be increased by adding additional 
: , 4 workers without added machinery investment. Economies can _ be 
utilized at any given run per hour easily and efficiently. The Globe 
Company is the exclusive manufacturer of the equipment employing 
this system for installations within the continental limits of the United 
States. Globe has been manufacturing quality meat packing machinery 
since 1914 and is now able to offer to the industry this unique new system 
for slaughtering cattle. Your Globe salesman can give you detailed in- 
formation or by writing us, a qualified engineer will visit you to discuss 
the application of this system to your operation. 


She GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 














yer | MARCH 19, 1955 5 





LEADING PACKERS USE 


Py 


Ba 


Altk 
made 
greate 
menta 
propos 


mittee 
Th 
tion o 
permi 
their 
produ 
surin 
feels 
lem i 
mal < 
made 
In 
pects 
force 
E] 
the h 
pling’ 
worke 
2. 
meat 
the 
event 
and « 
and 
only 
for p 
also | 
spect 
been 
3, 
of tl 
stam] 
some 
tion 
quali 
their 
PRESERVALINE MANUFACTURING CO. [iA 
FLEMINGTON, N. J. ee 


insp 
Established 1887 cions 


TI 


leng 





THE NATIONAL PROVISIONER 








NER 








THE NATIONAL 


PROVISIONER 


VOL. 132 No. 12 
MARCH 19, 1955 





Backward Step Proposed 


Although the Hoover Commission has 
made many good recommendations for getting 
greater economy and efficiency in govern- 
mental activities, we take issue with the 
proposal by its medical task force dealing 
with the federal meat inspection service. 

A system of scientific sampling would be 
substituted for the present method of ani- 
mal unit inspection under the proposal of the 
16-doctor group, which has been given to 
the House interstate-foreign commerce com- 
mittee and Senate labor-welfare committee. 

The task force believes that meat inspec- 
tion on a sampling basis would continue to 
permit the tracing of animal diseases to 
their origins, and would give back to the 
producer some of the responsibility for as- 
suring meat quality. The group apparently 
feels there is no great public health prob- 
lem involved, since the organisms of ani- 
mal diseases transmissible to man can be 
made impotent by cooking. 

In its concentration on the medical as- 
pects of the problem, we believe the task 
force has gone off the rails at several points: 

1. Much meat is not cooked until it reaches 
the home; diseased meat (missed in “sam- 
pling”) could, therefore, be a hazard to every 
worker, dealer and housewife handling it. 

2. Shifting some of the responsibility for 
meat quality (and wholesomeness) back to 
the producer would probably mean _ the 
eventual transference of the performance 
and cost of meat inspection to the packer 
and processor. Such a system would not 
only be impractical, unreliable and costly 
for producers and/or consumers, but it would 
also be against the policy of public-paid in- 
spection in the public interest, which has 
been affirmed and reaffirmed by Congress. 

3. Whether or not it was one of the aims 
of the original legislation, the inspection 
stamp has come to be a hallmark of whole- 
someness in meat products, and an indica- 
tion that high standards of sanitation and 
quality (ingredients) have been observed in 
their production. Producers might find the 
values of their livestock diminished by mil- 
lions — even billions — if public faith in meat 
inspection were undermined and old suspi- 
cions crept back into consumers’ minds. 

The task force proposal should be chal- 
lenged by the livestock and meat industry. 


News and Views 





Reduction of Rail freight rates by 50c per cwt. on westbound 


fresh meat from Midwestern points has been approved by the 
standing rate committee, Transcontinental Freight Bureau, 
Association of Western Railways. The committee also recom- 
mended that the rates applicable on fresh meats be held as 
maximum rates on packinghouse products, according to C. J. 
Hennings, committee member in charge of Application C-1243 
in which the reduction was proposed. Effective date for the 
new rates has not been set. 

WSMPA, which has been vigorous in its opposition to a reduc- 
tion on meat rates without a corresponding reduction in west- 
bound rates on livestock, indicated last week that it would ask 
the Interstate Commerce Commission to suspend the new rates if 
Application C-1243 were approved. E. F. Forbes, WSMPA 
president and general manager, said the association believes the 
ICC would approve the request for suspension. “If not,” he 
said, “we would then institute a general livestock and meat 
rate case in order to restore the relationship which now permits 
packers in the nine western states to slaughter livestock shipped 
in from the Midwest.” 

In hearings before the standing rate committee last week, 
the freight rate reduction proposal was opposed by Swift & 
Company, Armour and Company, the National Live Stock Pro- 
ducers Association and western livestock producer organizations 
in addition to WSMPA. Appearing in support of the reduction 
were Wilson & Co.. Inc., The Rath Packing Co., Oscar Mayer 
& Co., John Morrell & Co., Geo. A. Hormel & Co., Hvgrade 
Food Products Corp. and Dubuque Packing Co. 

Investigations by the railroads show that considerable quan- 
tities of fresh meat and packinghouse products have been di- 
verted from rail to truck at a great loss in revenue to the 
railroads. The weight reduction proposal was made with the 
view of recovering this traffic. WSMPA counters that the rail- 
roads will lose the traffic they now enjoy in shipping livestock. 


Next Meeting of the “beef team” working toward formation of 


a National Beef Council has been set for 1 p.m. Friday, April 
1, at the Conrad Hilton Hotel, Chicago. Members of the sub- 
committee appointed at the Chicago meeting last month, which 
endorsed formation of such a council, have been working on 
organizational plans and have scheduled a session the night 
before the April 1 meeting. Headed by Jay Taylor, president 
of the American National Cattlemen’s Association, the subcom- 
mittee also includes Aled P. Davies, American Meat Institute. 
Chicago; John Marble, Carmel Valley, Calif., and Edwin Karlen, 
Columbia, S$. D., cattle producers; C. T. Sanders, manager. 
National Livestock Auction Association, Billings, Mont.; Herman 
Aaberg, director, livestock department, American Farm Bureau, 
and F. E. Mollin, executive secretary of the American National. 
The resolution passed last month called for the National Beef 
Council to be given broad scope in promotion, merchandising 
and coordination of the many existing activities in beef research 
and promotion. 


Downward Fluctuation of prices paid for hogs and cattle 


at stockyards would be limited by a bill (HR 4896) introduced 
in the House by Representative Sid Simpson (R-IIl.). The bill 
was referred to the House Agriculture Committee, of which 
Simpson is a member. The measure would amend the Packers 
and Stockyards Act to prevent prices for swine from dropping 
more than 15c per cwt. below the preceding day. The price 
paid for cattle of any grade could not drop more than 25c per 
ewt. below the preceding day. Price increases would not be 
limited. Simpson said he hoped the committee would call an 
early hearing on the bill to get the views of packers, producers 


and the USDA. 
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BACON CAN BE SEEN under scale frame as it is shingled onto scale belt 
(black band that appears to be on top of porcupine roll). When correct 
weight is made, bacon is transferred by porcupine roll to steel bands of pack- 
aging line. 





REDUCED CREW of three employes (seated) now checks weight and forms 
packages on high speed bacon slicing, packaging line. 
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A Packaging Feature 





Shingle and 
Weigh Bacon 


Automatically 


sliced bacon is now an accomplished fact. 

Installed at the Tobin Packing Co., Al- 
bany, N. Y., a recently developed unit is 
shingling and weighing 1,350 1-Ib. or 1,600 
14-lb. units of sliced bacon per hour; slicing 
at 1,080 slices per minute on 10- to 14-lb. 
bellies. 

With the new unit there is a continuous 
movement of shingled bacon (in 1-lb. or 
¥e-lb. groups) from an Anco slicer to the 
packaging conveyor. The only additional work 
required is the positioning of sliced, shingled 
and grouped bacon onto the packaging back- 
board, check-weighing, and feeding the pack- 
age into the over-wrapping machine. 

Production runs have established that the 
actual plus tolerance in the automatically ma- 
chine-scaled packages is slightly less than 
the plus tolerance found in human weight 
making operations at the Tobin Packing Co. 
plants. 

The crew required to handle output of the 
machine, excluding the operator of the Anco 
slicer and the Battle-Creek over-wrapping ma- 
chine, totals four employes. 

Development of automatic shingling and 


Tac automatic shingling and weighing of 
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weighing is a tribute to the vision and pro- 
gressive thinking of Frederick M. Tobin, 
president, Tobin Packing Co., Rochester, N. Y., 
who has contributed to major industry ad- 
vancements. Tobin authorized Cashin Inc., of 
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which he is president, to make necessary ex- 
penditures to develop and test the idea that 
bacon could be shingled and weighed auto- 
matically. Three years of development effort 
were expended in translating the engineering 
thinking into an everyday demonstration 
model. Four models were built and scrapped 
as practical refinements were incorporated. 
This engineering development work has been 
accomplished through close cooperation and 
effort of Tobin and H. K. Gillman, general 
mechanical supervisor of Tobin Packing Co., 
Inc., and The Albright-Nell Co. 

The fifth model, which has performed ably 
in production at the Albany plant, represents 
fruition of intensive engineering effort and 
production testing. However, even this ma- 
chine will undergo minor but important 
revision and refinement before production 
models are manufactured for lease to the in- 
dustry. The Cashin unit has been developed 
to work exclusively with The Allbright-Nell 
Co.’s high speed bacon slicers. 

In operation, weight-graded bacon slabs are 
transported to the bacon press area. One 
operator squares the slabs and feeds the slicer. 
As the slab moves into slicing position, the 
operator presses a trim button which separates 
the first slices containing the ends from the 
balance of the oncoming shingled product. 
The trim button stops the slicing so the nor- 
mal spacing takes place between the ends 
and the first of the regular groups of slices. 
The trimmed ends are sliced off in about half 
a second. 


How New Unit Operates 


The speed of the belt onto which the 
shingled slices are deposited governs the 
amount of shingling achieved. With a simple 
knob control, belt speed can be varied to 
shingle bacon to fit on a package baseboard 
of from 5 to 7% in. wide. The number of 
slices per pound is regulated by the vernier 
thickness control of the slicer, which is in- 
finitely adjustable for thick or thin sliced prod- 
uct as desired. 

The unit’s by-pass button cuts out the 
scaling cycle, making the slicer’s output one 
continuous flow of shingled bacon. 

The space between each of the shingled 
and weighed groups is controlled and adjust- 
able. The cycle’s duration is sufficient only to 
permit accurate weighing and transfer of 
sliced bacon from the shingling-weighing belt 
onto the regular take-away conveyor. In slic- 
ing, the slices fall onto the moving belt which 
is adjusted to shingle them to fit the desired 
board. The belt, in turn, is mounted on a 
Thayer Plate scale. Operated on a new pivot- 
less principle of scaling, the scale determines 
the break-off point in slice flow which results 
in the weight groupings. Set by the simple 
means of check weights, the scale is capable 
of very rapid determinations. 

As used in the Cashin machine the scale, 
when it makes weight, fires an electronic tube. 
The tube activates a mechanism which 
stops the feed instantly —and__ positively. 
The features of instantly stopping the slicing 
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OPERATOR starts cycle by holding button to shingle out end of belly first. 
On releasing button, automatic operation begins. 





Ld 
VIEW OF entire packaging line. First girl grades and transfers bacon to base- 
board. Next three check and fold, and last girl feeds wrapping machine. 





HERE IS closeup of operator placing baseboard units into intake of machine 
which wraps and seals packages with cellophane. 








H. K. GILLMAN points out two control systems. At left are elec- 
tronic controls that govern shingling. At right, control brings bacon 


feed carriage, and the control of space 
between groups, accounts for the high 
productivity of the unit. The slab is 
ready for slicing in literally the split 
second that the timing cycle is fin- 
ished. The slicer blade continues to 
rotate. The time required to stop the 
forward movement of the carriage is 
one quarter of one revolution of the 
blade or .015 of a second. 

After a group has been sliced and 
the belt moves forward its timed dis- 
tance, another electronic tube, inter- 
locked with the position of the blade, 
fires instantly to start flow on the 
slicer’s hydraulic feed system. This 
eliminates a possibility of partially 
cut first slices. The reactivation of 
the slicing operation requires about 
one tenth of a second. At the drop- 
off point of the scale belt, the shingled 
bacon glides onto a porcupine trans- 
fer roller which places the bacon on 
the stainless steel bands of the take- 
away conveyor. As the belt makes 
its return flight, the underside is 
brushed by a specially-designed roller 
brush. The brushing prevents any fat 
buildup on the belt which, in tum, 
would affect the net weight of the 
shingled groupings. The belt mechan- 
ism and wiper brush are part of the 
scale mechanism mounting. The por- 
cupine transfer roll is independently 
supported on the base structure, very 
close to the scale belt. 

As the bacon travels on the take- 
away conveyor, the first operator in- 
spects the groupings, separating the 
ends and the second grade bacon 
from the flow. She guides the shin- 
gled-weighed units onto the card- 
board dispenser section of the con- 
veyor and then forward. The product 
moves to the check scaler who weighs 
the groupings. Inasmuch as she does 
not have to make weight, and her 
function is a double check on the 


10 


automatic weighing, one operator 
check scales the greater part of the 
slicer output. 

Two operators perform the folding 
operation, one assisting in check scal- 
ing and the other doing straight fold- 
ing and feeding of the wrapping 
machine. A final operator inspects 
the seal and places the properly sealed 
units in fibreboard shipping cartons. 

While there is slight reduction in 
the product sliced with the automatic 
shingling and weighing unit, this is 
more than offset by the reduction in 
scaling requirements. Three operators 
now do the work formerly done by 
nine. 

Bacon scaling operations at the 
Tobin plants are set to a plus tol- 
erance of a quarter ounce. Statistical 
quality control has established the 
fact that in one Tobin plant the actual 
plus giveaway by hand check scaling 
was ().42 oz. above the marked pack- 
age weight, and in another, 0.52 oz. 
The Tobin Albany plant reports actual 





TWO VETERANS in pioneering new equip- 
ment and processing developments for the 
meat industry are Dr. A. O. Lundell, vice 
president, The Allbright-Nell Co., and 
Frederick M. Tobin, president, Tobin Pack- 
ing Co. 





under knife only when a full cut can be made. This prevents miscuts 
that could occur when carriage is stopped during weighing. 


automatic scale giveaway is less than 
hand weighing. 

The automatic scaling mechanism 
operates on D. C. current, which is a 
positive and instantaneous control cur- 
rent. For plants which have A. C. 
current, the unit has a rectifier kit 
which permits easy and quick modi- 
fication of present current. Slicer al- 
teration parts to function with the 
weight unit are provided. The me- 
chanical staff at Tobin in Albany 
estimate the standard Anco high speed 
slicer can be converted to an auto- 
matic shingling and weighing unit in 
two days. 

The Tobin automatic shingling and 
weighing unit is to be manufactured, 
installed and serviced by The All- 
bright-Nell Co., Chicago, and it will 
be leased by Cashin Inc., Rochester, 
N. Y. The Allbright-Nell Co. will also 
negotiate leases for this equipment 
subject to approval of Cashin Inc. The 
units are designed for exclusive use 
with The Allbright-Nell Co.’s high 

a 


speed bacon slicers. 


Virginia Fair Trade 
Statute Ruled Void 


An opinion handed down by Judge 
Robert L. Young in the Richmond 
Law and Equity Court ruled uncon- 
stitutional the Virginia fair trade 
act’s  “nonsigner” clause, allowing 
manufacturers to bind all retailers 
in the state to minimum resale prices 
for their products through contracts 
requiring the signature of only one 
retailer. 

The court held that “the nonsigner 
provision violates the liberty and due 
process clauses of the Virginia con- 
stitution,” and that the law is also 
void as “an unlawful delegation of 
legislative power to private persons.” 
Watches were the product involved. 
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How a Finer Product 
Can Lower Cost! 





Today’s merchandising of sausage makes precision in sizing and 
grading more important than ever. A single millimeter can make 
the difference in a good sausage casing...a profitable casing. 
Wilson Natural Casings are painstakingly selected for maxi- 
mum uniformity in size...right down to the last millimeter! 
You can depend on Wilson Natural Casings to save you money 


...at no sacrifice of Wilson quality. 


Wemwrcl Gasings 


General Offices: Chicago 9, Ill. 








MARCH 19, 1955 11 














‘\Banish errors 








om 





Why take chances on human 
errors and illegible writing in 
recording essential weights? 


PRINT YOUR WEIG HTS 





TO CONTROL 





Toledo Printweigh Scales meet 
your needs today for closer cost 
control! Stop human errors in 
reading, remembering, record- 
ing... provide accurately printed 
weights with split-second speed 
. accurately recorded! 
Printweigh Scales available in 


a full range of capacities for 


- +] SERVICE 
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ADQUARTERS FOR SCALES. 


YOUR COSTS 


ticket, sheet or strip records. 44 
. new 
. double- 


pendulum mechanism in one- 


new features include.. 
clean-line design . . 
piece sector design . . . lifetime 
fulcrum. Send for new condensed 
catalog No. 2001. Toledo Scale 
Co., Toledo 1, Ohio. oe 


non, 












Preparations in High 
Gear for NIMPA's 
April 23-27 Convention 


The “Theme Panel” for NIMPA’s 
1955 annual meeting was being com- 
pleted this week as preparations con- 
tinued at high gear for the five-day 
Chicago event, little more than a 
month away. 

A cattle raiser, an expert on hog 
breeding and raising, a representative 
of the marketing function, a meat 
packer, a retail spokesman and a 
housewife will make up the panel, 
which will point up agreements and 
disagreements along meat’s route 
from the farm to the kitchen range. 
Many of the problems brought out 
by the panel in the morning meeting 
Monday, April 25, will be taken up 
individually and in greater detail in 
the workshop clinics to follow on 
Monday afternoon and Tuesday. 

Three workshop clinics are set for 
Monday afternoon on 1) cost ac- 
counting and cost control, 2) sales 
management, and 3) sausage. Sched- 
uled for Tuesday morning discussion 
are: 1) industrial relations, 2) beef 
and grading, and 3) packaging and 
frozen foods. Tuesday afternoon ses- 
sions will be on 1) plant manage- 
ment, 2) state associations, 3) in- 
juries to livestock in transit, and 4) 
curing. The workshop clinics during 
each of the periods are timed to give 
convention-goers opportunity for at- 
tendance at two sessions. 

John A. Killick, NIMPA executive 
secretary, said that findings of work- 
shop clinics will be presented to the 
convention as a whole at a report 
session Wednesday morning. Opening 
day activities, Saturday, April 23, 
will include committee meetings in 
the morning and a board of directors 
meeting in the afternoon. Hospitality 
rooms may be opened late Saturday 
afternoon, and the exhibition hall will 
open at noon, Sunday. 


Chicago Seminar to Take 
Up Fly, Rodent Control 


Fly control, rodent control and in- 
secticides will be discussed at a sani- 
tation seminar sponsored by Arwell, 
Inc., sanitation consulting firm of 
Waukegan, Ill., Thursday, April 14. 
The seminar will be at the Sheraton 
Hotel in Chicago. 

Speakers will include: Dr. George 
C. Decker, University of Illinois; 
Walter W. Dykstra, U.S. Fish & 
Wildlife Service; Prof. John V. Os- 
mun, Purdue University, and Dr. 
W. L. Wallman, Michigan State Col- 
lege. The meeting will be open to 
all. 
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The proof keeps coming in... 
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Z to | Preference 
~ for Fresh Pork Sausage 


with MSG 








62.6% 
PREFERRED MSG TREATED 
SAUSAGE 


Huron MSG does it again! 

In an exhaustive scientific taste test with a panel 
of 353 people at a leading Midwest university*, fresh 
pork sausage with 0.1% Huron MSG won hands- 
down over sausage containing no MSG. 

There it is! Proof that Huron MSG is the quickest, 
easiest way to make your pork sausage sell better. 


30.3% 


PREFERRED UNTREATED 
SAUSAGE 














7.1% 


EXPRESSED NO 
PREFERENCE 


How about cost? At the recommended level it’s only 
about 16 cents to boost the taste appeal of 100 pounds 
of fresh pork sausage. No extra steps, either — you 
add it along with other seasonings. 

Get your copy of this test report. Write, wire or 
phone Huron’s Technical Service. Huron Milling 
Company, 9 Park Place, New York 7, N.Y. B.4.26 


*Name on request 


_ Hun MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the American pioneers in protein derivatives 


FACTORIES: Harbor Beach, Michigan 
SALES OFFICES: 161 E. Grand Avenue, Chicago 11 ® 607 Second National Building, Cincinnati 2 ¢ 383 Brannan Street, San Francisco 7 
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LCI Fighting $2 Billion Loss 


tinue at current consumption lev- 

els for the expanding population, 
better animal husbandry practices 
will have to produce extra carcass 
poundage from the available feeds. 
Livestock practices all along the line 
will have to be shored with better 
techniques. 

Livestock Conservation, Inc., is in 
the forefront of the groups telling 
the story of better farming for better 
profits, especially to farm youth. In 
matters such as bruise losses, ab- 
scessed beef livers and grubby hides, 
the work of LCI directly affects the 
interests of the meat packing indus- 
try. 

In its overall effort to reduce the 
huge and almost unbelievable loss of 
over two billion dollars annually from 
various livestock diseases, the group’s 
work concerns all members of the 
livestock industries. 

At its recent annual meeting in 
Chicago, LCI supplied specific exam- 
ples showing how livestock losses 
could be curbed: 

For every dollar invested in phe- 
nothiazine as a parasite control, the 
farmer will net ten. 

Livestock bruises were reduced py 
30 per cent in one county through 
LCI-sponsored 4-H work. 

Increases in livestock productivity 
of 5 to 20 per cent can be achieved 
on each farm through employment of 
current knowledge about parasitology. 

These are some of the pertinent 
facts discussed at the meeting. They 
target a common purpose — better 
livestock production at lower cost. 

Graphically and artistically the 
film, “The New Story of Phenothia- 
zine,” told one way in which better 
livestock production could be at- 
tained. Currently much of the ani- 
mal’s food intake supports a parasit- 
ical host which robs the producer of 
profit dollars. A cool billion dollars 
is the annual take of the livestock 
parasites, according to figures com- 
piled by USDA, stated Dr. D. C. 
Boughton, technical adviser, animal 
products, E. I. du Pont de Nemours 
& Co., Inc., Wilmington. In_ intro- 
ducing the colored sound film, Dr. 
Boughton said livestock production 
statistics showed each dollar invested 
in phenothiazine as a parasitic con- 
trol would return ten to the producer 
in terms of more meat on the hoof. 


iE THE supply of meats is to con- 
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How packers and entire livestock industry can benefit 
by better conservation is told at LCI's annual meeting. 


Huge losses can be averted by better livestock hand- 
ling. In Wisconsin, for example, bruise costs averaged 
$1.62 for every head of cattle slaughtered. 


Reduction of parasites through known preventives 
can increase meat production as much as 20 per cent. 


More research is imperative if losses that every packer 
knows about, such as internal ham bruises, abscessed 
livers and grubby hides, are to be reduced. 


The average producer’s return prob- 
ably would be higher as the figures 
quoted came from a farm practicing 
a high degree of sanitation. 

The du Pont film shows the basic 
reason for parasitical growth on the 
farm to be the lack of a plumbing 
system for animals. Animal droppings 
facilitate the transfer of parasites from 
one animal to another. The rate of 
transfer depends upon the level of 
the farm’s animal sanitation, which 
even at best exposes the livestock to 
parasite worms. Recommended _pro- 
cedure for the phenothiazine admin- 
istration is as a drench administered 


orally followed by low level free feed- 
ing. 

Basically, the treatment. sterilizes 
the eggs in the droppings with the 
result that they are not hatched. No 
longer a host to parasites, livestock 
can gain weight much more rapidly 
and at a lower cost. The film cites 
various figures to prove the economics 
of parasitical control. 

Table I on page 16 shows the gains 
made between animals administered 
two different levels of treatment with 
feed cost being $89.25 a ton and 
drug $1.00 a Ib. 

Table II shows the gains made 
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THE COST OF LIVESTOCK LOSSES IN THE UNITED STATES 
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TOTAL LOSSES excluding poultry $2,209,000,000 


1942-1951 Average annual sales cattle, sheep, swine and milk $11,538,000,008 
Source -U.S.D.A and Livestock Conservation Inc. 
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THREE SPEAKERS AT meeting were Fred Giesler, extension animal 
husbandman, University of Wisconsin; Dr. D. C. Boughton, tech- 
nical advisor, The du Pont Company, and Dr. A. C. Todd, para- 
sitologist, University of Wisconsin. 


between different groups with a feed 
cost of $60.00 a ton and drug again 
at $1.00 a lb. for low level feeding 
and 20c a drench. 

Table III shows the effect of treat- 
ment upon the fertility of the worm 
eggs in the droppings. 

After showing the du Pont film. 
Dr. Boughton urged all segments of 
the livestock industries to support the 
LCI drive against parasites. Other 
pests including the dreaded _horse- 
flies and grubs also may be controlled 
by phenothiazine, results from cur- 
rent parasitological research indicate. 

Specifics of parasite costs to the 
livestock industries were furnished 
by Dr. A. C. Todd, veterinary para- 
sitologist, University of Wisconsin. 
Dr. Todd showed slides which proved 
his main assertions. 

First, farm sanitation is basically 
a question of removing manure and 
even on the best managed farms there 
is a sufficient amount of manure to 
complete the parasite transfer cvcle. 
In so-called average farms, the level 
of parasitical infection often deci- 
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F. E. KNUTZEN, head hog buyer of Swift & Company and newly 
elected president of LCI, is congratulated by Dr. Fred O'Flaherty, 
outgoing president, and Robert J. Norrish, Armour and Company. 


BUFFET luncheon provided satisfying break between sessions. 


mates animals to a bone and_ skin 
physique. Yet there is no practical 
way of completely removing the ma- 
nure from the environment of live- 
stock. 

Second, pasture rotation does not 
kill the parasites which can survive 
for long periods of time outside of 
the host animal. 

Dr. Todd said the only positive 
control measure is preventive — the 
feeding of phenothiazine. Preventive 
treatment would increase feed con- 
version efficiency by 10 to 20 per 
cent, he said. Most producers now 
overfeed the animal to compensate 
for the parasitical load in the live- 
stock. The cost of a preventive pro- 
gram for beef cattle would be less 
than 75¢ per head per year, he said. 

What the neighboring producers 
do does not affect the gain of the 
producer employing parasite preven- 
tion controls, Dr. Todd stated. 

Even on farms having a high level 
of sanitation, the gain in feed effi- 
ciency is striking for the treated ani- 
mals. At the University of Wisconsin’s 


dairy farm, treated heifers gained as 
well as the six week older non-treated 
heifers. Dr. Todd presented a slide 
showing animals from these two lots. 

The difference in color, sheen, cost 
and conformation was evident. 

Dr. Todd said that the efficiency 
of animal production would be upped 
5 to 20 per cent if livestock produc- 
ers employed currently known facts 
of parasite control. 

Speaking in terms of his own ex- 
perience, Fred Giesler, extension ani- 
mal husbandman, University of 
Wisconsin, outlined his program for 
spreading information furnished by 
Drs. Todd and Boughton through the 
work of LCI. 

Basically, the organization needed 
to perform the work at a state level 
would be two committees, a planning 
committee and an action committee. 
Working in close liasion with LCI, 
both of these groups would have 
meat packer and stockyard represen- 
tation as well as truckers, railroads, 
county agents, etc. 

The goal of this state organization 
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TABLE | 


1952-53 Test. Weights, gains, supplemental feed consumption, phenothiazine intake, and 
cost figures. 


Group 1 Wl 
Phenothiazine Drench* plus 
Treatment Drench* Low-level 

No. of Head 93 110 

Av. Initial Wt. (Ibs.) 480.8 480.6 
Av. Final Wt. (ibs.) 552.2 556.1 
Av. Gain (Ibs.) 71.4 75.6 
Av. Daily Feed Consumption (Ibs.) 0.98 0.43 
Av. Daily Pheno. Intake (grams) iene 0.9 
Cost per Ib. of Gain $ 0.09 $ 0.04 


*One therapeutic drench given a few weeks prior to the beginning of the formal test period. 





TABLE II 


1953-54 Test. Weights, gains, supplemental feed consumption, cost figures, and phenothia- 


zine intake. 


Group 1 u Wt IV 
Phenothiazine Low Drench* plus 

Treatment level Drench* Low-level None 
No. of Head 95 106 107 92 
Av. Initial Wt. (Ibs.) 524.0 505.7 509.3 512.4 
Av. Final Wt. (Ibs.) 630.2 606.6 616.1 604.0 
Av. Gain (lbs.) 106.2 100.9 106.8 91.6 
Feed/head/day (Ibs.) 1.50 1.84 1.32 1.23 
Feed/Ib. Gain (Ibs.) ** 2.88 3.53 2.85 3.53 
Cost of Supplement/Ib. Gain $ .06 $ .07 $ .05 $ .07 
Av. Daily Pheno. Intake (grams) 3.4 3.0 


*One therapeutic drench given a few weeks prior to the beginning of the formal test period. 
**Supplemental feeding began 50 days after the start of the test ard continued for 


the remaining 117 days. The pounds of feed/Ib. gain refers only to the gain during these 
last 117 days of the test. 





TABLE III 


(EPG-eggs per gram of feces) and their relative viabilities (per- 
centages of worm eggs that hatch into larvae). Data from 1953-54 test during the period 


Numbers of worm eggs 


that Groups | and III were receiving phenothiazine in their feed. 
Group 1 i Wl IV 
Phenothiazine Low- Drench Drench plus 
Treatment level Low-level None 
Days on 
Supplement EPG Viability EPG Viability EPG Viability EPG Viability 
6 329 30% 152 66% 205 27% 540 55% 
62 168 12% 388 100% 40 13% 157 100% 
90 300 1% 444 77% 136 2% 440 50% 
118 128 0% 276 52% 54 1% 326 31% 


Note: Worm eggs were usually reported as eggs per gram of feces (EPG) as in the table. 


On the basis of approximately 30 Ibs. of feces per day, worm eggs/calf day can 
be calculated as 14,000 times the EPG. 





would be to reach farm youth with 
the story of livestock conservation. 
The economic repayment of such an 
effort is self-evident, Giesler stated. 
In terms of bruise loss alone, each of 
169,000 farms in Wisconsin lost $175 
during 1954. Giesler said each hog 
marketed in Wisconsin has a 19c 
bruise loss and every head of cattle, 
$1.62. These figures do not include 
downgrading of meats. They are the 
value of meats tanked. Futhermore, 
one Wisconsin meat packing plant 
had a condemnation loss in 1954 of 
$145,179. 

In bruise prevention, as in any other 
facet of livestock conservation, farm 
youth can perform near miracles. In 
Faribault County, Minnesota, where 
Giesler previously served as a county 
agent, bruise losses were lowered by 
30 per cent in the second year of an 


LCI bruise prevention program by 
4-H groups. The group first visited 
the Wilson & Co., Inc., plant at Al- 
bert Lea and then, armed with the 
facts of bruise losses, went out to 
convert farmers to using canvas slap- 
pers rather than an assortment of 
pitch forks, broken two-by-fours, lead 
pipe and broken wagon tongues found 
in use. Giesler declared there is a 
Paul Bunyan conservation job facing 
all of the livestock industries. It can 
be done, if the livestock industries 
act as a team, he asserted. 

A specific example of teamwork in 
tackling the bruise problem was de- 
scribed by Joe E. Rickenbacker, agri- 
cultural economist, Farmer Coopera- 
tive Service, USDA. Charged with 
the task of collecting data on the na- 
ture and causes of livestock bruising, 
he described some of the preliminary 
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work done on this project. Two fac- 
tors tend to cloud the whole issue of 
bruise losses: 

One, the bruise loss is indirect and 
hidden in insurance premiums. It is 
only when the premiums become pro- 
hibitive that any real concern is 
shown. Nonetheless, the bruise loss 
cost is borne by all, including the 
packer. 

Second, the number of deads and 
cripples is stated as a percentage of 
the total daily receipts. So stated the 
loss seems trivial, from one to a half 
per cent. Rickenbacker said the loss 
should be dramatized for what it is, 
a fantastically huge dollar loss which 





DISCUSSING plans to publicize bruise find- 
ings are Walter Lloyd, public relations, LCI; 
Dr. Joe E. Rickenbacker, agricultural econo- 
mist, USDA, and Norman Kraeft, farm serv- 
ice director, WGN radio station, Chicago. 


dips into the pocket of every segment 
of the livestock industries. 

To enable the whole industry to 
narrow the fields of effort in livestock 
bruise prevention, FCS is supporting 
a two year study on bruises at Ohio 
State University. The purpose of the 
study is to develop a yardstick by 
which the age of a bruise can be 
determined and, consequently, the 
place of its occurrence pinpointed. 
Seven months old, the project has 
unearthed some facts which Ricken- 
backer described as interesting. 

In other projects in which he has 
enjoyed excellent cooperation from 
LCI and from A. Z. Baker, president, 
American Stock Yards Association, 
Rickenbacker is collecting data on 
deads and cripples at about 14 major 
markets scattered throughout the 
country. Various factors such as 
length of haul, method of transport- 
ing, species, etc., are being evaluated. 

In cooperation with Jim Rosse, 
Omaha-Denver regional manager, 
LCI, the factors of climatalogy and 
terrain on livestock shipments are be- 
ing objectively evaluated. Types of 
livestock trucks used, loading facili- 

(Continued on page 34) 
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You get THESE ADVANTAGES 
for your cooked, cured, 


and comminuted MEAT FOOD PRODUCTS 





when you use 


nicl | ASCORBIC ACID 
or SODIUM ASCORBATE 


as permitted by M.1.B. Memos Nos. 194 and 205 


1, GREATER EFFICIENCY. You get more efficient and economical utilization of your smokehouse, less chance of 
undercured spots and better retention of color in your finished product when you use Roche ascorbic acid or sodium 
ascorbate. This means real savings for you. 


2. TECHNICAL ASSISTANCE. The Roche brochure on the use of ascorbic acid and sodium 
ascorbate in your meat products is available without charge. Also, Roche representatives 
cd 


and technical personnel are ready to help you at all times. 





3. CONVENIENCE. Roche ascorbic acid and sodium ascorbate are available in powder form 
for easy addition to meat chop or seasoning. Both are highly soluble for easy, quick prepa- 
ration of solutions.  aagieer . 


4. QUICK DELIVERY of Roche ascorbic acid and sodium ascorbate is assured from convenient 
warehouse points throughout the U. S. Normal transportation is prepaid. 





5. STEADY SUPPLY. Roche is a sure source of supply. Ascorbic acid is vitamin C and we make 
it, and sodium ascorbate, by the tons. 


6. VITAMIN HQ. Roche is your headquarters for information about other vitamins, such as 
vitamin A, which we also make by the tons. 





7. PACKAGING. Roche ascorbic acid and sodium ascorbate are packaged in a wide range 
of container sizes in avoirdupois and metric quantities. Packed in protective polyethylene 
bags inside fibre drums. 





PHONE....-.- WIRE.....-- WRITE 
VITAMIN DIVISION Pacific Coast distributor: L. H. BUTCHER COMPANY 


Son Francisco (MArket 1-4210) © Los Angeles (ANgelus 2-4101) 
, Seattie (Elliott 1856) © Portland (BRoadway 6564) 
HOFFMANN-LA ROCHE INC. Salt Loke City (9.3056 of 9.1803) 
-5000 In Canoda: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; 
NUTLEY 10, N. J. WOOItEY 2 Montreal, Quebec (Plateau 8968) 
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cooled with COLDMOBILE . 
plus 
erec 
With Coldmobile, the driver has no sensitive con- Easy fo Install, Easy to Maintain. Units are sealed at Car 
trols to adjust. No defrosting is necessary. Truck the factory. No oiling or greasing is necessary, for Tl 
temperature is automatically controlled to stay con- all moving parts have sealed-in lubrication. 
sistent even after many door openings. Cool air is 
continuously circulating throughout the truck to 
keep all meat, poultry or any perishable always 
fresh... constantly protected. 











basi 
Models for Stand-By Operation. Model L (wt: 350 Ib.) — 

: : furt 
operates only when truck is running. Model LE frie 
(wt: 550 lb.) has convenient plug-in for stand-by sala 
operation. Model Split LE (wt: 600 Ib.) with plug- oa 
Coldmobile Units Are Truck-Powered for Big Savings in for trucks of low body height. All units provide wih 
Here’s real economy! No separate engine or bat- more BTU capacity per pound than any other truck the 
teries are required for refrigeration. Maintenance refrigeration unit. sit 
for these ‘“‘extra’’ units is eliminated, and truck re- . K P rail 
frigeration becomes the by-product of driving. Yet For complete information write car 
Coldmobile units operate at peak efficiency with 


ted 
little effect on fuel consumption. sid 
in 
ize 


COLDMOBILE DIVISION “ te 


UNION ASBESTOS & RUBBER COMPANY on 
2900 W. VERMONT AVE. - BLUE ISLAND, ILLINOIS - 
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A verdict that could have far-reach- 
ing significance for packers who ship 
frozen product by rail was returned 
this week in Chicago in an action 
brought by a shipper, Illinois Packing 
Co., against a carrier, The Atchison, 
Topeka and Santa Fe Railway Co. 

A jury sitting in U.S. District Court, 
presided over by Judge Joseph Samuel 
Perry, found in favor of the packing 
company and against the railroad. The 
amount of the verdict was $6,134.05. 

Although no written opinion was 
handed down by the court, the jury 
apparently rejected the railroad’s de- 
fense that deterioration of a carload 
of meat was due to defective insula- 
tion of a private refrigerator car, 
rather than failure to follow proper 
icing instructions, and hence was 
caused by “an act of the shipper,” 
relieving the carrier of liability. 

According to Attorney Irving T. 
Zemans, who represented _ Illinois 
Packing Co., this defense by the car- 
rier presented a general threat to 
shippers of packinghouse products, 
particularly those not owning or leas- 
ing refrigerator cars for their exclu- 
sive use, since railroads have no duty 
to furnish cars and shippers are forced 
to rely on private concerns for what- 
ever is available. 

The claim of Illinois Packing Co. 
was based on the rejection of a ship- 
ment of 35,405 Ibs. of beef ribs by 
the Quartermaster Marketing Center, 
Alameda, Calif., on August 26, 1952. 
The ribs, shipped from Continental 
Freezers of Illinois, Inc., in a frozen 
condition, were found to be defrosted 
on arrival. The loss, after salvage, 
was $5,432.37. The verdict was for the 
full amount of the packer’s claim, 
plus interest from the date of tend- 
ered delivery. 

Car Defective, Railroad Claimed 

The defense of the railroad was 
based on the contention that the ship- 
ment was loaded in a refrigerated car 
furnished by The Northwestern Re- 
frigerator Line Co. of Chicago, a 
private car owner. Santa Fe claimed 
that the car was inadequately in- 
sulated and incapable of maintaining 
the ribs in a frozen state during tran- 
sit from Chicago to Alameda. The 
railroad further contended that the 
car was defective because of the rot- 
ted condition of the car’s floor and 
side walls, the car having been built 
in 1928 and not having been modern- 
ized. The car, the railroad argued, 
was a sealed car and accepted as 
tendered by the shipper. 

Insulation on the car was 2% in. 
on the sides, ends and roof and 3 in. 
on the floor. Rail experts said the 


MARCH 19, 1955 





Carrier Held Liable in Defrosting Case 


insulation, to be adequate, should 
have been 4 to 4% in. throughout 
the car. 

Expert witnesses produced by TIIli- 
nois Packing Co. testified that the 
deterioration would not have occur- 
red, despite the condition of the car, 
if the carrier had followed the icing 
and salting instructions on the bill 
of lading. This argument apparently 
was accepted by the jury. 

The Santa Fe has filed a motion for 
a new trial and has been ordered to 
file a brief in support of its motion 
on or before March 24. Illinois Pack- 
ing Co. has been ordered to file an 
answering brief within ten days there- 
after. Judgment rendered on the ver- 
dict will be stayed pending final 
decision by Judge Perry on the rail- 
road’s motion. 


Case Sets Precedent 


The case, according to Zemans, 
establishes a precedent in the 7th 
Federal Judicial Circuit, involving as 
it does the responsibility of a ship- 
per in accepting a refrigerator car 
generally regarded as adequate for 
the purpose intended, without knowl- 
edge of the technical data required 
to determine or evaluate its thermal 
sufficiency for the transportation of 
frozen meat. The circuit comprises 
the states of Wisconsin, Indiana and 
Illinois. It does not appear that the 
Illinois state courts have passed upon 
a similar controversy. 

The controversy, Zemans said, also 
points up the dependence of the small 
packer or processor upon equipment 
of private car owners, particularly 
during the summertime when refrig- 
erator cars are in short supply. Estab- 
lished tariffs, he pointed out, 
specifically relieve railroads from the 
obligation to furnish cars of any 
particular design or construction at 
a specified time or place. The burden 
on the shipper, therefore, would be 
extremely heavy if negligence on the 
part of the carrier could be defended 
successfully merely by showing that 
the refrigerator car did not measure 
up to certain engineering standards. 

Although railroads need not fur- 
nish cars at a specified time or place, 
Zemans continued, the Perishable 
Commodity Tariff requires the ship- 
per to pre-cool the car prior to load- 
ing. Where the shipper has not 
pre-cooled the car for the needed 24 
to 36 hours prior to loading, courts 
have almost uniformly sustained this 
as a defense by the railroads to claims 
when loads have arrived in a de- 
frosted, deteriorated or decayed con- 
dition. 


Wilson Reports Good 
Start’ in First Quarter 
As Pork Volume Rises 


Increased sales and net income for 
1954 and a profitable first quarter, 
ended January 29, 1955, were re- 
ported to stockholders of Wilson & 
Co., Inc., Chicago, at their annual 
meeting this week by James D. 
Cooney, president of the firm. 

“Net results from all domestic op- 
erations for the first three months 
have been profitable,” said Cooney, 
“and an improvement over the cor- 
responding period last year. Results 
for the first quarter last year also 
were profitable and the betterment 
this year is principally due to im- 
proved pork operations.” 

Cooney also commented on foreign 
operations which were profitable dur- 
ing the first quarter. “Results in Bra- 
zil and Argentina, our largest foreign 
operations, were an improvement over 
the first quarter last year. Since 
last July the meat business in Eng- 
land has been free of government 
controls, and we have made good 
progress operating under private en- 
terprise,” he added. 


Hog Situation Favorable 


‘« 


‘We have made a good start in 
the first quarter, and the future out- 
look for the meat industry is favor- 
able,” Cooney stated. “However, the 
business can be materially affected by 
many unpredictable factors beyond 
our control. Consequently, neither 
interim results nor current conditions 
are positive indications of the finan- 
cial outcome of future operations,” he 
warned. 

Future outlook for meat supplies 
is good, however, Cooney pointed out. 
“Meat supplies in 1954 reached a 
record level,” he said. “They have 
continued large so far this year. Jan- 
uary-February production averaged 
about 5 per cent above the same 
period a year ago. 

“The main feature of the meat sit- 
uation in the past two months has 
been the large volume of hog slaugh- 
ter. It has been running about 20 per 
cent above last year and has ac- 
counted for all of the increase in total 
meat production. 

“As a result of the 16 per cent in- 
crease in last fall’s pig crop,” he con- 
tinued, “we expect hog marketings to 
continue liberal through at least the 
first half of this year. From the late 
summer through the remainder of the 
year a modest increase in hog mar- 
ketings over a year ago seems likely.” 

Cattle supply, too, should remain 
good, Cooney said. “The 95,400,000 
head of cattle on farms on January 
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PUREED 
FRESH 
GARLIC 


True garlic flavor has always been hard to obtain — except 
from fresh whole cloves themselves. No other form of garlic 
could produce the crisp, piquant flavor of fresh garlic in meat 
products, 
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Now, for the first time, in Custom Puréed Fresh Garlic, the 
packer has a garlic seasoning in which the flavor is not lost or 
altered. You get all of the natural flavor from every clove— 
and you get it in easy-to-use form. It mixes and blends per- 
fectly so that garlic flavor is distributed evenly throughout your 


entire product. 


And, most important, like the truly fresh garlic from which it 
is made, Custom Puréed Fresh Garlic does not have any bitter 
after-taste. Its flavor is always sharp and clear. 

Find out how Custom Puréed Fresh Garlic can be used to 
brighten the taste of your products. Write us to have your 
Custom Field Man call and explain specific applications. 


FOOD PRODUCTS, INC. 
701 N. WESTERN AVE., DEPT. NP-319 





CHICAGO 12, ILLINOIS 








1 established a record. Barring highly 
abnormal weather and pasture condi- 
tions, this year’s processing of cattle 
is expected to approximate the 1954 
record level. This combination of a 
larger hog supply and about the same 
level of cattle marketings as last year 
is expected to push total red meat 
supplies this year up to a_ record 
high.” 

Cooney also reviewed Wilson’s 1954 
operations which resulted in a net 
income of $3,123,578, a slight  in- 
crease over the previous year. Sales, 
both in dollars and tonnage, likewise 
increased. 

“During the year $919,000 was 
expended to retire the company’s 
bonded indebtedness in accordance 
with sinking fund provisions, leaving 
about $8,500,000 still outstanding,” 
he said. 

“In accordance with the preferred 
stock sinking fund provisions, $351,- 
065 was used to retire 5,000 shares of 
the preferred stock. This leaves 5,000 
shares still to be retired. We also 
expended $893,060 to pay the regular 
dividend of $4.25 on the company’s 
preferred stock. The balance of the 
year’s net income of $960,453 was 
reinvested in the business.” 

Domestic working capital increased 
more than $2,250,000 during the year. 

In other business at the stockhold- 
ers’ meeting, Frederick M. Peyser 
and Arthur W. Steudel were re- 
elected for three-year terms as direc- 
tors. Peyser is a partner of Hallgarten 
& Co., and has served on Wilson’s 
board of directors for 11 years. Steu- 
del, who has been a director for ten 
years, is president of The Sherwin 
Williams Co. 


Warehousemen to Convene 
In Chicago April 12-16 


The American Warehousemen’s As- 
sociation will hold its 64th annual 
meeting at the Edgewater Beach 
Hotel, Chicago, April 12-16, A. B. 
Efroymson, general president, an- 
nounced. 

Meeting jointly will be AWA’s two 
divisions, the National Association of 
Refrigerated Warehouses and_ the 
AWA Merchandise Division. 

The program will include individ- 
ual divisional business sessions, with 
the refrigerated warehouse sessions 
under the chairmanship of M. W. 
Young, NARW president, and the 
merchandise warehouse sessions under 
the chairmanship of R. M. King, 
AWA Merchandise Division presi- 
dent. 

Arrangements for the meeting are 
being made by AWA general head- 
quarters, Tower bldg., Washington 
So: De G. 
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WSMPA Urges Approval of 
USDA Inspection Budget 

Western States Meat Packers Asso- 

ciation has urged the House Appro- 
priations Committee, Subcommittee 
on Agriculture, to approve the $14,- 
325,000 appropriation requested in 
the President’s budget for federal 
meat inspection during the 1956 fiscal 
year. 
' L. Blaine Liljenquist, WSMPA’s 
Washington representative, appearing 
before the group March 9, said that 
the association believes the budget re- 
quest is the minimum amount neces- 
sary to provide the inspection serv- 
ice. He pointed that plants under 
federal inspection are expected to 
total 1,135 in 1956, as against an 
anticipated 1,107 in 1955 and the 
1,067 under inspection in 1954. The 
budget request is the same as the 
amount appropriated for inspection in 
fiscal 1955. 

Liljenquist also asked the group to 
add $12,000 to the budget for the 
USDA’s market news service to pro- 
vide a full time market news reporter 
on dressed meat and a clerk in the 
office at Portland, Ore. 

An increase in the appropriations 
for fats and oils research for fiscal 
1956 also was recommended. The 
USDA is. spending $538,100 — for 
utilization research on animal fats and 
$1,144,100 for utilization research on 
vegetable fats and oils during the 
current fiscal year, and the President 
requested that the same amount be 
appropriated for 1956. Liljenquist 


asked that the appropriations be 
doubled. 
The subcommittee also was re- 


quested to expand research, beginning 
with the 1957 fiscal year, on the 
problem of cattle grubs, which is 
costing the livestock and meat indus- 
try approximately $1,000,000 a year. 


Stripes of Any Other Color 
Might Not Get Same Ban 


It seems that the Canadian gov- 
ernment has nothing against stripes, 
provided they aren’t red or pink, on 
transparent wrappers for bacon. 

Dr. C. A. Morrell, director of the 
food and drug division of the Cana- 
dian Health Department, has set May 
9 as the deadline for eliminating such 
red-striped wrappers. He said the red 
stripes make bacon look leaner than 
it is and are considered by the de- 
partment as false and misleading ad- 
vertising. 

However, Dr. Morrell advised 
packers, the government might be 


more favorably inclined to blue- 
striped packaging or even black 
stripes. 


MARCH 19, 1955 
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FOR GREATER EFFICIENCY AND ECONOMY... 


it's the New B&D Streamlined, Splashproof Combination 


Rumpbone Saw & Carcass 
Splitter! 






No. 2 in a Series of B&D advertisements featur- 
ing individual items in the full line of B&D Packer- 
Approved Machines. 


Now ... skilled and unskilled operators 
alike can split from 30 to 35 beef car- 
casses per hour. Faster, cleaner and more 
accurate cutting permits substantial savings in both time and labor .. . 
increases production, boosts cut yields and lowers production costs. 
Recommended for both moving chain conveyor system and stationary 


BEST & DONOVAN 


332 S. MICHIGAN AVE., CHICAGO 4, ILL. 
Invest in the Best .. . Buy B& D Machines 








BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 










Since 1882... Natural Casings 
prom " The Casing House” 


CHICAGO ° NEW. YORK ° LONDON 
BUENOS AIRES + SYDNEY * WELLINGTON >» ZURICH 


‘Beant. Levi & Co. Inc. 


3944 South Hamilton.Avenue * Chicago 9, Minois. 
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Meat Breading—How It's Being Done 


By J. G. MYERS 
Modern Maid Food Products, Inc. 


OR many years the meat pur- 

veyors, and in recent years the 
packinghouses, have been fabricating 
portion-controlled meat products for 
the hotel, restaurant and institutional 
trade. In the last three or four years 
this class of trade has demanded more 
of these products, particularly the kind 
that require a lot of extra labor to 
prepare before going to the ovens, 
fry kettle or griddle. 

Breaded foods, as well as foods pre- 
pared from ground, cubed or diced 
meat and chicken, are a few of the 
items that require much preparation 
before they are ready for cooking in 
the restaurant, institution or home. 
To mention a few that can easily be 
— in portion-controlled units 
oy the meat purveyor or meat packer 
are breaded veal, pork and beef, 
Swiss steak, city chicken, meat loaves, 
meat balls, liver, mock chicken legs 
and chicken patties or croquettes. 

Processors are fast becoming in- 
terested in this portion control busi- 
ness. Several have already started to 
educate the housewife on the advan- 
tages of purchasing and using pre- 
pared portion control oven-ready 
meats at home. 

Although many processors have 
breaded meat specialties during the 
last few years, it is evident today that 
there is a need for concise basic in- 
formation on breading and freezing 
of meats. The difficulties experienced 
by the pioneering processors were 
tied in with the breaking of the prod- 
uct during the breading operation, as 
well as lack of eye-appeal, discolora- 
tion, non-uniform weight, etc., in 
their finished package. These have 
been solved by use of specialized 
breading mixes and batters. With 
these, plus proper refrigeration, beef, 
pork, veal, chicken, ete., can be 
breaded and handled easily and quick- 
ly without waste. 

While machine breading is recom- 
mended, it is possible to experiment 
successfully with manual breading in 
advance of setting up permanent pro- 
duction lines. 

The makeup of portion controlled 
breaded and frozen meat products 
varies with the processors, as well as 
the types and grades of meats used. 
Some processors prefer to press their 
bulk meats into a mold or form, hold- 
ing a given weight. This process re- 
quires a supply of stainless steel molds 
plus a heavy duty press to force the 
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filled mold in shape to lock. These 
filled forms are then given a sharp 
freeze for several hours. 

A heavy-duty hydraulic press is 
available to form frozen meat or fish 
into any desired shape or size (even 
fish sticks), depending on the shape of 
mold used, without the necessity of 
thawing out bulk material. 

The shaped blocks of meat from 
the above process are primarily used 
for the so-called wafer steaks. These 
blocks are placed in a heavy-duty 
slicing machine in their frozen state 
and sliced very thin, requiring three 
to four slices to make a 3-or 4-oz. 
steak. For breading it would then 
be necessary to run these matched 
slices through a cubing or knitting 
machine. It is the opinion of most 
operators that this process is too cost- 
ly, labor-wise, for a breading opera- 
tion. 

The popular base material for 
breaded products is either ground or 
chipped meat. With ground meat it 
is customary to trim out and grind 
fresh or thawed out product. The 
meat should not be higher than 38° 
or 40°F. to go through the pattie 
machine. 


Run Through Tunnel Freezer 


In the chipped type of process, it 
is not necessary or practical to thaw 
out. Frozen meat is sawed into blocks 
to fit the slicer and then chipped very 
thin. These chips will be ready to run 
through the pattie machine if done 
immediately, as the temperature will 
be approximately 40°, but this meat 
can also be held under refrigeration 
and used when time allows. 

Either of the above processes works 
well on breaded veal or beef and 
also works fairly well on pork, How- 
ever, it is the opinion of most that 
lean pork trimmings or shoulder pork 
should be ground through a %-in. or 
%-in. plate. These large size pieces 
of ground pork are mixed thoroughly 
with approximately 10 per cent veal 
that has been ground through a 3/16- 
in. plate. This veal emulsion acts as 
a binder to help hold the pork in 
shape. Form in molds to fit pattie 
machine and hold in refrigeration and 
mold at 38° to 40°F. 

Regardless of method used, all 
meats must be trimmed and free of 
all tough tissue, tendons, fiber, etc. 

For a clean fast breading operation, 
it is best to place patties off the ma- 


chine in single layers on a tray and 
run through a tunnel freeze at-40°F.,, 
or trays can be placed on racks and 
shoved into a-40° to -50° blast freez- 
er. These patties will be ready to 
bread in 20 to 30 minutes. Where 
the breading operation is separate 
from the fabricating rooms, produc- 
tion can be speeded up by working a 
day in advance of the breading and 
packing departments. After breading, 
it is best to run patties back into a 
freezer for 20 to 30 minutes before 
packing. This is to insure a finished 
product with moisture sealed in and 
also to keep pattie in shape. Breaded 
products can then be packed and de- 
livered right to the holding freezers. 

Where the processor can get the 
price, cubed veal and pork, as well 
as beef, make a delicious breaded 
steak and the percentage of weight 
gain on this operation will more than 
balance off the extra labor involved. 
Cubed meats are handled in the same 
manner as ground meats before and 
after breading. 

The institutional or restaurant buy- 
er may require portions for serving on 
dinner plates, special luncheon plates 
and for sandwich orders. The proces- 
sor must design his package to meet 
these needs. The package can be the 
same shape and size and labelled ac- 
cording to contents, such as 16 steaks, 
net weight 2 Ibs. 15 oz. min., 24 
patties, 48 oz. min., ete. * 


‘Imitation’ Bologna, Not So 
Labeled, Brings $500 Fine 


Cherry Meat Packing Co., Los 
Angeles, recently was fined $500 and 
placed on summary probation for six 
months following conviction in the 
Downey Justice’s Court of selling im- 
itation bologna as the genuine article. 

The firm, represented by Lou 
Cherry, was convicted on seven 
counts, four charging violation of the 
California agricultural code and three 
for violation of the health and safety 
code. The Bureau of Meat Inspection, 
California Department of Agriculture, 
and the State Department of Health 
said that the word “Imitation” had 
been scratched from the meat product 
casings and the product was sold as 
genuine bologna. 

Imitation bologna, recognized as a 
healthful food, sells at a considerably 
lower price than genuine bologna, 
they explained. 
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WSMPA Proposes Bill 
Limiting U.S. Action 
To Recover Subsidies 


A proposed statute of limitations 
on actions by the government to re- 
cover wartime subsidies paid to pack- 
ers or other industries has been pre- 
pared by Western States Meat Pack- 
ers Association for introduction in 
Congress. 

The measure, if adopted, would de- 
feat all pending actions and any fu- 
ture suits by the g government since it 
provides that suits must be com- 
menced within six years from the 
date of payment. 

Within the past two years the gov- 
ernment has instituted a series of 
suits seeking the recovery of subsi- 
dies paid during the period 1943-46, 
together with penalties and interest 
provided in the False Claims Act of 
1863. Defendants were charged with 
accepting subsidies while violating 
OPA regulations. The government 
claims that no statute of limitations 
may be asserted against it, and thus 
far this position has been upheld by 
the courts. 

WSMPA pointed out that it has 
long been the policy of democratic 
governments to limit the time in 
which criminal prosecutions and many 
types of civil actions might be 
brought. Where the plaintiff is a pri- 
vate party, he is forced to bring his 
action while it is fresh. 

“No matter what the merits of any 
of the subsidy cases may be, it is 
extremely dangerous to put power in 
the hands of an attorney general to 
reach back as many years as he 
chooses to punish a citizen,” WSMPA 
said. 

The proposed statute of limitations 
on subsidy recovery reads: 

“In consonance with the intent of 
the Congress as expressed in Section 
7 of the Act of March 2, 1863, 12 
Stat. 69, to limit the time within 
which certain suits may be com- 
menced by the United States or any 
officer or instrumentality thereof, be 
it enacted that no suit may be 
brought or maintained in the name of 
the United States or otherwise for 
the restitution of money paid under 
Section 2(e) of the Emergency Price 
Control Act of 1942, as amended, or 
for damages sustained by the United 
States or any officer or instrumental- 
ity thereof by reason of said pay- 
ments, unless such suit is commenced 
within six years from the date of 
payment. This provision shall apply 
to all actions now pending and to 
all actions hereinafter instituted, 
whatever the theory on which recov- 
ery is sought.” 
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for Packaged Meats... 


Meat products require special pro- 












tective packaging because of their 
moisture and animal fat contents. 
These elements help give them their 
delicious flavor. Preserving these 
qualities in transport and display 
is an easy job for Rhinelander 


glassine and greaseproof papers. 


Low Cost 





Glasgine and Greageproof Papers. 


The clean, attractive appearance of glassine 

and greaseproof and their excellent printability 
aid in the sale of such products, too, by 

enhancing the appearance of the package. 

Let us show you how Rhinelander Papers can solve 


your meat packaging problems economically. 
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cHop-cur Mili 


FOR 
GREATER CHOP +CUT—by the suspended chopping 


action, shape and size of the knives and 
Yi ELD omission of comb—permits more moisture to be 
added by retaining a greater amount of protein in the 
chopped meat. RESULT—a highly profitable product of 
extremely fine quality and tender, juicy texture. 


EM VERSATILE 

















For all sausage products. 


BETTER 


Smoother emulsion 
of uniform texture. 


FASTER 


Turns out more 
products per hour. 


COOLER 


Less ice and more 
water. Cold water only 
used in some plants. 


The “BOSS” CHOP*CUT is the finest chopper available 
for chopping all sausage meat products. 
It performs all the requirements of the chopper 


to perfection. Available in 350 lb. and 700 Ib. sizes. “R, es¥ Ruy Ross 
THE Pesca wars SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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The Meat Trail... 


Oscar F. Mayer, Dean of Industry, Dies in 96th Year 


Oscar F. Mayer, dean of the na- 
tion’s meat packing industry, died 
March 11, leav- 
ing behind a 
$200,000,000 a 
year family- 
owned firm as 





learn the meat business. He is said 
to have been asked whether he would 
rather be a butcher or a goldsmith, 
replying “I'll be a butcher. People 
always have to eat.” 

In 1876 he moved to Chicago and 
found work in Kohlhammer’s meat 





slaughtering plants in Madison, Wis., 
and Davenport, Iowa, and processing 
plants in Philadelphia and Los An- 
geles as well as Chicago. 

Mr. Mayer lived to see manage- 
ment of the firm taken over by a 
third president, his grandson, Oscar 
G. MAYER, jr., last month. Oscar G., 
sr., was elected chairman of the ex- 


evidence of his market on the city’s near north side, ecutive committee of the board. 
enterprise and but he wanted to learn the business Survivors also include three daugh- 
B boyhood wisdom from the packinghouse end so he ters. Mrs. ELstE MAYER STEUER, Mrs. 
ind in selecting meat then got a job in the stockyards FrRIEDA MayEeR CoLLINs and Mrs. 
e as his life’s work under P. D. Armour, founder of Eucenre Bouz, 15 other grandchil- 
n the “because people Armour and Company. dren and 24 great grandchildren. Mr. 
O. F. MAYER always have to In 1883, at the age of 24 and with Mayer’s wife, Louise, died in 1931. 
we eat. $2,000 in savings, he started out on : 


S. 


‘ture, 


The career he choose as a 14-year- 
old immigrant, when he answered a 
“boy wanted” sign in a_ Detroit 
butcher’s window, retained his active 
interest through more than four dec- 
ades. Mr. Mayer would have been 
96 on March 29. As chairman of the 
board of Oscar Mayer & Co., he 
went to his Chicago plant office nearly 
every morning until about four weeks 
before his death. 

Born in Bavaria in 1859, the son 
of a forester, young Oscar quit school 
and went to work at the age of 11 
when his father died. Three years 
later he immigrated to the United 
States, living for a while with an 
uncle in Detroit where he began to 


his own by opening a small butcher 
and sausage making shop in rented 
quarters. Five years later he built 
his own two-story building at Sedg- 
wick and Scott sts., establishing his 
business on the first floor and using 
the second as an apartment for him- 
self, his wife, their infant son, Oscar 
G., and two brothers, GortFRIED and 
Max, whom he had brought from 
Germany to help in the new business. 
The present Chicago plant has grown 
up around the original building. 

Mr. Mayer became chairman of 
the board in 1928 when his son was 
named president. The company ex- 
panded from a local processing firm 
to become a nationwide concern with 
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Appointment of Exxiott S. Ciir- 
TON as agricultural economist for John 
Morrell & Co., 
Ottumwa, was 
announced by W. 
W. McCa.ivum, 
president of the 
firm. Clifton, now 
an assistant pro- 
fessor in the de- 
partment of eco- 
nomics and _ soci- 
ology at Iowa 
State College, 
Ames, will join 
the Morrell firm about July 1. A 
veteran of World War II, Clifton 
served as a navigator with the 8th 
Air Force, participating in 35 mis- 
sions in the European theater. He was 
decorated with the air medal and a 
silver cluster. He received the B.S. 
degree from Western Kentucky 
State College in 1948, the M.S. de- 
gree from the University of Kentucky 
the following year and the Ph.D. 
degree in agricultural economics from 
Iowa State College in 1951. Clifton 
is a member of the North Central 
Regional Livestock and Poultry Mar- 
keting Research Committees. 





E. S. CLIFTON 


Promotion of Dr. JAMes B. LEsH 
to director of research has been an- 
nounced by The Armour Laborato- 
ries, Kankakee, Ill. Dr. Lesh joined 
Armour and Company in 1939 as a 
research bacteriologist. His most re- 
cent assignment has been assistant 





director of the process development 
department. Dr. Lesh holds a Ph. D. 
degree in biophysical chemistry and 
bacteriology from Iowa State College. 
He succeeds Dr. E. E. Hays, who 
resigned. 


TRADITIONAL RIBBON-CUTTING ceremony had a new twist at official opening of 
Hervitz Packing Co.'s new plant at 1146 S. Cameron st., Harrisburg, Pa. Mayor Claude 
Robins of Harrisburg is shown with butcher knife in hand, preparing to cut string of 
Herpak frankfurters. Participating in ceremony are Samuel Kahn (left), a partner; ‘Miss 
Herpak Franks,"’ and Herman Hervitz, a partner. Opening ceremonies were followed by 
an open house attended by more than 800 merchants and their employes and company 
suppliers and friends. Built on the original site, where the late John Hervitz began doing 
business back in I911, the modern plant features electronic, insulated, steelclad smoke- 
houses, coolers with individual temperature controls and automatic sausage making 
machines. The firm does its own slaughtering. 





Appointment of Frep LocKE as 
manager of the hide department of 
Hygrade Food Products Corp. has 
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been announced by D. J. SCHACTER, 
Hygrade vice president. Locke will 
be located at the Hygrade plant at 
3900 S. Emerald ave., Chicago. 


PLANTS 


Preliminary plans for an anaerobic 
sewage treatment plant at Wilson & 
Co.’s Albert Lea (Minn.) plant have 
been submitted to the Minnesota 
State Water Pollution Commission. If 
approved, the preliminary plans are 
to be expanded into working plans 
for the first large-scale anaerobic sew- 
age treatment plant in the United 
States. Geo. A. Hormel & Co., Austin, 
pioneered and developed the anae- 
robic plant (bacteria working in the 
absence of air) and has a pilot plant 
in Austin. 


Raber Packing Co., Peoria, IIl., 
has been granted a permit for con- 
struction of a meat packing and proc- 
essing plant in that city. S. E. Raser, 
president, said the building will be 
of cement block, 76% ft. wide and 
54 ft. deep. Cost is estimated at $32,- 
000. 


Three partners have established a 
meat processing plant in Cedar City, 
Utah, to serve the southern Utah area. 
They are FLoyp MATHESON, LINFORD 
OrTON and A. C. CHRISTENSEN. 


Springfield Eastern Packing Co., 
Springfield, Ill., purveyor to hotels and 
restaurants, now also is servicing the 
home freezer market. 


DEATHS 


H. A. GELNETT, senior member of 
Hanover Provision Co., Hanover, Pa., 
died recently. He was associated in 
the business with his son-in-law, Ray 
C. TrouTMAN, and active in the oper- 
ation of the firm since its incorpora- 
tion in July, 1947. Prior to that time, 
he had dealt in the hide and tallow 
business individually and for many 
years previously as a member of the 
firm of A. F. Rees, Inc., Hanover. 


Frep WALLACE, 73, former partner 
in Wallace Brothers Meat Packing 
Co., Joplin, Mo., died recently. He 
had been associated in the concern 
with his brothers, WILLIAM WALLACE 
and the late HERMAN WALLACE. 


IsADORE S. Harrison, 56, manager 
of C. A. Durr Packing Co., Inc., 
Utica, N. Y., since 1952, died March 
6 after a long illness. 

GEORGE McSWEENEY, 73, of Rich- 
mond, Va., direct factory representa- 
tive of The Cincinnati Butchers’ Sup- 
ply Co., Cincinnati, died March 9 of 
a heart attack. McSweeney had rep- 
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ACTIVITIES at the City Packing Co., Seattle, 
Wash., are directed by (seated) Harry 
Woron, and standing, left to right, Paul 
Woron, son of the late Louis Woron, and 
Ben and Joseph Woron. 





resented the company for 49 years. 
He covered the territory of Virginia, 
Maryland, Delaware and North and 
South Carolina. 


Frep W. Betu, 79, who served in 
the sausage business in Milwaukee 
for 43 years, died recently after a 
short illness. He was manager of 
Fred Usinger, Inc., for 18 years and 
a salesman in the wholesale depart- 
ment of Chas. Hess Sausage & Pro- 
vision Co. the past 25 years. 


CiavupE T. Gotwa.s, 69, cashier of 
Weiland Packing Co., Inc., Phoenix- 
ville, Pa., died March 9 after a short 
illness. He served with Weiland Pack- 
ing since 1920. 


CuHarLEs M. BuTCHER, 65, owner 
of the Charles Butcher Packing Co., 
Bartlesville, Okla., died recently 
after an illness of several months. 


TRAILMARKS 


News and other editorial material 
for the PRovistoONER is now being 
gathered in the Los Angeles area by 
Jack Kay, 2420 Cheremoya avenue, 
Los Angeles 28, Calif. 


Joun C. Kato has been appointed 
senior safety engineer and staff rep- 
resentative of the 
meat packing sec- 
tion, National 
Safety Council. A 
graduate of the 
University of 
Pittsburgh, he has 
morethan 15 
years experience 
in developing and 
ad ministering 
safety and _ per- 
sonnel programs 
in both small and large plants. Dur- 
ing World War II, he served as 
civilian safety specialist for the Air 


JOHN C. KATO 








Technical Service Command in Miami, 


Fla. 


New PROVISIONER editorial repre- 
sentative in the San Francisco Bai 
area is Nancy Have, 2885 Washing- 
ton, San Francisco 15, Calif. 


L. O. GREEN of Wilson & Co., Inc., 
Chicago, will serve for the eighth 
consecutive year as a section co-chair- 
man with the trades and industry 
division of the American Cancer So- 
ciety, Illinois Division, Inc., during 
the 1955 “Cancer Crusade.” His food 
products section has a goal of $23,- 
500 in the fund drive, which opens 
April 1. Green is assistant to the 
chairman of the Wilson & Co. board 
of directors. Active in community af- 
fairs, he is chairman of the Citizens 
Advisory Committee of Skokie, IIl., 
and on the board of the Skokie Pub- 
lic Library. He also does volunteer 
work for the Red Cross and the Com- 
munity Fund. 


A. Flocchini Again Heads 
Pacific Coast Meat Jobbers 


ARMANDO J. FLoccuini of Durham 
Meat Co., San Francisco, was re- 
elected president 
of the Pacific 
Coast Meat Job- 
bers Association 
at the group’s an- 
nual meeting at 
the Mark Hop- 
kins Hotel, San 
Francisco. Also 
renamed were B. 
(Irv.) Vicnaux 
of Victor Meat 
Co., Oakland, 
vice president; FRANK FoTeNos of 
Fotenos Bros. Meat Co., San Fran- 
cisco, treasurer, and Epwarp J. Dot- 
LARD, executive secretary. 

Elected as association directors for 
1955 were: JosePH Baccrocco, Cali- 
fornia Meat Co., San Francisco; ToNy 
Baccrocco, Golden State Meat Co., 
San Francisco; Byron Horton, 
Meats, Inc., Seattle; R. LuccHestnt, 
P. Micheletti Co., San Francisco; 
Matt Kovicu, Denver Meat Co., San 
Jose; Ep Heuck, Ed Heuck Co., San 
Francisco; CHARLES Bonnict, Holly 
Meat Packing Co., Oakland, and Ray 
Luce, Luce & Co., San Francisco. 

Also, W. W. Rystoc1, Serv-U-Meat 
Co., Seattle; VERN KEENER, Keener’s 
Market, Bothell, Wash.; Frep BERTO- 
RELLI, Merritt Meat Co., Oakland; 
Tommy Ow, Palace Meat Co., Marys- 
ville; GEORGE PETROPOLIS, American 
Meat Co., San Francisco; GEorGE E. 
Testo, Geo. E. Tesio Meat Co., Oak- 
land; Dante Tocnoxit, Del Monte 
Meat Co., San Francisco; Flocchini, 
Fotenos and Vignaux. 


A. FLOCCHINI 
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KSL “FIXED-FLAVOR” PROCESS 
Z Gives You “FIXED-FLAVOR” Taste Appeal! 


The zing and zest of the world’s finest spices, 
LABORATORIES 


perfectly blended, are sealed in — all the way 
from KSL laboratories to consumer's table! 


Spice flavors more stable! Blended by the 
“"Fixed-Flavor” process! 


n your warehouse! 


n transit! 


in showcase! 
J 


n home refrigerators! 
in spite of heat, humidity, time and temperature changes! 


Ges! COSTS GO DOWN! . . SALES GO UP! 


. . - because consumers get more flavor! 


when KSL FIXED-FLAVOR SEASONINGS GO IN! 


*REG. TRADE-MARK 


TEST! 
COMPARE! "="*¥===: YOU NAME IT! — WE'VE GOT IT! #semee= 
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a A seasoning for every product . . . for every purpose g 

PROVE! - KADISON-SCHOEMAKER LABORATORIES, INC. : 
There’s a T g 703 West Root Street, Chicago 9, Illinois 4 
ype We'll take (_] 25-lb. [-} 100-Ib. of each of the following KSL FIXED-FLAVOR SEASONINGS on approval! § 

for Every r 4 
Product and COMMENTS BUYER 4 
' a 

Every Taste! : FIRM ' 
4 ADDRESS 5 
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a 4 

i STATE é 
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ACCOLINE - HAMINE - BVB + TRY - ROCARNO - KSL AIR DRIED 
LIVERO > DISSOLINE - GENOA 


Some Outstanding Products of Kadison-Schoemaker Laboratories 


geantaeceD K ADISON-SCHOEMAKER tasoraronies, inc 


ae 703 WEST ROOT STREET e CHICAGO 9, ILLINOIS e PHONE: YARDS 7-6366 


LABORATORIES 
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How to spend less for 
expendables 


Day after day, week after week, your instru- 
ments steadily use up charts, inks, thermo- 
couple wires, tubes, wells—all the expendable 
accessories that require regular replacement. 


If you’ve been buying your supplies on a hand- 
to-mouth basis, you’re missing out on some 
sizable savings. Honeywell has developed a 
modern purchasing plan that gives you new 
economy, convenience, and quality. This new 
plan provides assistance in selecting the right 
supplies and sets up a custom-fitted schedule 
for buying that will cut your inventories, 
simplify your purchasing, and save you a big 
percentage of your annual bill. 


New HSM Plan 


Foundation of this new plan is your Honeywell 
Supplies Man. He is trained in the Honeywell 
factory and has a broad and thorough knowl- 
edge of instrumentation. A full-time supplies 
specialist, your HSM gives you personalized, 
expert service. 


These men are strategically stationed through- 
out the country to serve you. They will help 
you plan your purchases to get maximum quan- 
tity discounts . . . keep your inventories bal- 
anced and always up to date. 


Here’s how the plan works 


1. Survey plant— Your Honeywell Supplies Man 
checks annual consumption of each supply 
item in your plant and establishes minimum 
inventory needs. 


2. Detail requirements— He then shows you what 
you can expect to purchase during the com- 
ing year to keep adequate stocks on your 
shelves. 


Assist in selection— He keeps you up to date 
on newest developments, and recommends 
specific types of equipment wherever your 
present buying can be improved. 


Estimate savings — Next, he prepares a blanket 
annual order, grouping like items to get the 
biggest quantity discount. Savings may run 
as high as 50%. 


Schedule deliveries— Finally, he arranges a 
regular delivery schedule that assures that 


you will always have adequate supplies on 
hand. 


Give your Honeywell Supplies Man a call. He’s 
at your local Honeywell office . . . as néar as 
your phone. 





Quality 
protected... 
packing costs 


cut with Brown 





Indicating controller at upper right of picture regulate 
temperature in smoking of bologna and sausage produc 
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Automatic program control, at James Henry Packing Co., 
Seattle, uses Brown Thermometer Controller and Time- 
Pattern transmitter to regulate drying, heating and smoking 
cycles on accurately reproduced time-temperature schedule. 


smokehouse temperature control 


ROGRESSIVE PACKERS are finding that modern 

techniques of measurement and control . . . using 
Brown instruments . . . pay substantial dividends in 
both quality and economy of production. Control of 
smokehouse temperatures is typical of the advantages 
that can be realized. Accurate, automatic regulation of 
smokehouse atmospheres assures purity and uniformity 
of the product, by holding temperatures at exactly the 
right value to render bacteria, helminths and molds 
completely inactive. 


At the same time, these controls reduce operating costs. 
They’re always on the job, 24 hours a day. Their con- 
stant attention to smokehouse operation provides a 
continuity of supervision that can’t be duplicated by 
human operators . . . and assures maximum economy 
of fuel, sawdust and production time. 


Brown control systems cover a wide range of equip- 
ment... can be as simple or as complex as individual 


requirements demand. The installations shown here, 
at the James Henry Packing Co. of Seattle, Washing- 
ton, demonstrate just a few of the available systems. 
One of the smokehouses which processes bologna and 
sausage is equipped with a simple Brown Indicating 
Temperature Controller. Others which handle more 
diversified types of products have fully automatic 
program control, which brings the smokehouse tem- 
perature through complete drying-off, heating and 
smoking cycles without any attention by the operator. 


Your local Honeywell sales engineer will be glad to 
discuss how these and many other modern control con- 
cepts can be applied profitably to your own plant. Call 
him today . . . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Indus- 
trial Division, Wayne and Windrim Avenues, Phila- 
delphia 44, Pa.—in Canada, Toronto 17, Ontario. 


REFERENCE DATA: MINNEAPOLIS 
Write for Data Sheet No. 3.7-4, “Smokehouse I] 
Control’... and for Composite Catalog No. 5002. 49 ane ‘ we 


BROWN INSTRU MEN T'S 


HONEYWELL 











NEW EQUIPMENT and Supplies 





Further information on equipment and supplies me 
direct or writing The Provisioner, using 


NEW CODE DATER FOR 
BOARDS (NE 170) — This 
machine codes ¥%- and 1-lb. 
bacon boards and_ other 
types of waxed boards at 
rates of 92 per minute. 
Made by Kiwi Coders Cor- 
poration, the unit utilizes 
steel type which is lightly 
inked and results in a per- 





manent, non-smearing im- 
pression in the boards. A 
magazine permits the op- 
erator to feed the machine 
without shutting it down. 
Two or more machines can 
be operated by one person. 
The type in the printing 
head is made of hardened 
steel which is built in on 
wheels, making the code 
numbers easy to change by 
simply turning these wheels. 
Six digits or more in 3/16- 
in. type are available. An 
automatic counting device 
is included which can be of 
the electric positive type 
when requested. 


° ° ° 


CLEANING COMPOUND 
(NE 156) —An all-purpose 
packinghouse equipment 
cleaning compound is said 
to readily emulsify all blood 


and fats when combined 
with either hard or soft 
water. The cleaner is said 


to do a thorough job on 
utensils, chutes, conveyors, 


floors, retorts, coolers, etc. 
Free rinsing, the product 
dissolves on contact with 
water. It is mild to the 
hands, foam controlled and 
leaves stainless steel equip- 
ment film free. The maker 
is the Du Bois Co., Inc. 
a ° ° 
FLAKE-ICE MACHINES 
(NE 163)—Two new ma- 
chines produce flake-ice in 
quantities of 1,000 and 2,- 
000 Ibs. a day. The ice is 
continuously manufactured 
until the self-contained bin 
is completely full, then the 
refrigerating system auto- 
matically turns off. Thus, 
a constant supply of ice 





is always assured. Sediment 
and other foreign matter 
are rejected and drained 
by flushing action as the 
ice is frozen. The freezer 


surfaces for all machines 
are chrome plated and the 
bins are lined with stainless 
steel. In the flake-ice ma- 
chines, a stream of water 
running down the _ inside 
of a stationary cylinder is 
spread by a disc rotating 
at 1-1/3 rpm. and is frozen 
by refrigerant action into 
a thin film of ice. A rake- 
like cutter revolving inside 
the drum scrapes off ice 


flakes 1/16-in. thick. 


Use this coupon in writing for further information on New 


Equipment. 
only (3-19-55). 


Key Numbers 


Address The Nationat Provisioner giving key numbers 


NEW MOTOR TRUCK 
LINE (NE 175)—Chevrolet 
Motor division of General 
Motors Corp. will introduce 
late this month 75 models 
on 15 wheelbases in the 





light-, medium- and heavy- 
duty truck fields. Main fea- 
tures of the 1955 line are 
“more compact design,” in- 
corporating shorter wheel- 
bases; wider bodies; reduc- 
tion in cab heights; greater 
road hugging qualities; im- 
proved cab comfort; and a 
new broad range in power 
preferences. 

The list covers five six- 
cylinder engines and a new 
V8 of 145 hp. Among Chev- 
rolet’s 75 new models, the 
most revolutionary are the 
Low-Cab-Forward trucks. A 
reduction of 7 in. in height 
is accompanied by a lower 
step to facilitate entrance 
and exit. 

Six choices of transmis- 
sions are available on the 
various series. These include 
three- and four-speed Syn- 
chro-mesh, the Hydramatic 
and Powerglide. Automatic 
shifts are confined to the 
light- and medium-duty 
trucks. 

° ° . 
STAINLESS STEEL 
CLEANER (NE 172)—A 
new cleaner that removes 
residues and corrosion from 
stainless steel and copper 
equipment in food plants 
has been announced by 
Oakite Products, Inc. Com- 
bining acidic and abrasive 
properties in one material, 
the cleaner is applied like 
a scouring powder with a 
pad or cellulose sponge. 


be obtained by writing the manufacturer 
ey numbers and coupon below. 


It is allowed to set for a 
short time, then removed by 
rinsing while brushing. The 
material is said to be effec- 
tive in removing dried-on 
deposits and in delaying re- 
tarnishing of surfaces. 


* 2 2 


NEW MAGNETIC START- 
ER LINE (NE 169)—“In be- 
tween” size starters which 
make it unnecessary to step 
up to over capacity starters 
for certain uses have been 
announced by the Furnas 
Electric Co. For example, 
one of the starters is rated 
at 10 hp., 220-550v., 3- 
phase AC. This is neither a 





No. 1 nor No. 2, but fits 
the need for a 10-hp. setup 
for which the user would 
ordinarily be required to 
install a 25-hp. starter. The 
series has renewable, rec- 
tangular type contacts of 
specially developed silver. 


o cod — 


IMPROVED FIBROUS 
CASING (NE 174)—Better 
physical appearance, im- 
proved performance in ty- 
ing machines and smoother 
inside surfaces are advan- 
tages claimed for an im- 
proved fibrous casing made 
by Tee-Pak, Inc. A change 
in processing gives the cas- 
ing a thicker coating of vis- 
cose on the inside, resulting 
in a smoother surface and 
fewer loose fibres. Said to 
be equally glossy and more 
transparent, the casing is 
available in red, fawn, am- 
ber, sun tan and clear in a 
full range of sizes. 
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CAPOCOLLO— 
(HOT AND SWEET) 
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Three Wrappers mM One... 


PATERSON TRIP-L-WRAP 
for hams and bacon 
NOW AVAILABLE AT NEW LOW PRICES 





Paterson Trip-L-Wrap gives you a simple way to save time and 
money by speeding up packaging operations. With this pre- 
combined wrapper there is no collating, no fumbling with loose 
sheets. The operator handles Trip-L-Wrap with one quick motion. 

Paterson Trip-L-Wrap is a complete unit bound together at one 
edge by adhesive. It consists of: 


1 Outside PRINTED wrapper of NON-TOXIC wet-strength, 
grease-resisting Patapar Vegetable Parchment. 

2 Middle sheet of toweling. 

3 Inner grease-proof barrier of NON-TOXIC Patapar 
27-21T. 


also available in other combinations 


LET US QUOTE YOU THE NEW LOW PRICES 


Just fold up a sample of your printed wrapper, mark on it how 
many you buy each time and mail it to us with your name and 
address. We will send you Trip-L-Wrap samples and prices. If 
you prefer a new design, Patapar printing service includes 
sketches, art work, engravings, typesetting, proofs — everything. 


Patapar for other products 
Special types of wet-strength, grease-resisting Patapar are pop- 
ular for wrapping and protecting butter, sliced bacon, sausage, 
lard, margarine and other products. 
a Tell us the use you have in mind and 
i \ we will send samples for testing. 


PAPER Cc 
Bristol, Pennsylvania 
Jes east Plant: 
apts t, San Francis sco 7 par 
int. 


abe Vegetable Parchment 


HI-WET-STRENGTH - GREASE-RESISTING 


sales Offices 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 








Livestock Conservation 
(Continued from page 16) 
ties, nature and extent of bedding 
and other factors are being evaluated 
in the study to provide the livestock 
industries with specific facts for fur- 

ther corrective action. 

Through its function of guiding 
research effort, collecting and dis- 
seminating the facts of livestock re- 
search, Livestock Conservation, Inc., 
can do much to improve the effi- 
ciency of animal husbandry. Dr. Fred 
O'Flaherty, past president, said live- 
stock production lags 30 years behind 
corn production. Quoting Dr. Byron 
T. Shaw, administrator, Agricultural 
Research Service, USDA, he said the 
advancement of scientific animal hus- 
bandry can yield four and five pound 
cattle gains per day. 

ewe ever, to keep pace with scien- 
tific advancement and adequately 
service the livestock industries through 
the dissemination of practical infor- 
mation, Livestock Conservation, Inc., 
will need a larger budget than its 
current $80,000 stipend. At the cur- 
rent level the monies spent on live- 
stock loss prevention by LCI repre- 
sent only 0.004 per cent of the 
estimated loss. With these limited 
funds the association has inspired 
studies on bruise losses at Ohio State 
University, internal ham bruises at the 
University of Minnesota and beef liver 
losses at Colorado A. and M. College. 
With the requested budget of $250,- 
000, the association might duplicate 
the wonders performed with tu- 
berculosis research. Research spear- 


headed by LCI’s predecessor organi- 
zation slashed this condemnation loss 
from 50,000 to 70,000 head annually 
to less than 1,000 in 1953. The sav- 
ings from this loss prevention alone 
would have paid for all the research, 
inspection 


regulatory and work on 


J. W. RICKORD, assistant general superin- 
tendent, Armour, and E. Y. Lingle, presi- 
dent, Seitz Packing Co., discuss new cattle 
stunning technique which Lingle's plant de- 
veloped. 
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livestock by USDA, according to Dr. 
Shaw. The challenge and opportunity 
to make equally startling contributions 
to livestock conservation need but 
implementation by an_ organization 
such as LCI, stated Dr. O'Flaherty. 

For example, 30 per cent of all 
pigs are lost before weaning and it 
is believed the answer can be found 
in nutrition. The whole nutrition field 
is open to intensive exploration. Te is 
known that feed efficiency in pigs is 
best at 68° F. and drops sharply 
above 85° F. In a like manner, it 
has been found that spraying of cat- 
tle with water increased cattle gains 
as much as a quarter pound per day. 

If there is a need for an example 
to underline the economy of livestock 
prevention, the recent outbreak of 
vesicular exanthema is one. Today, 
after expeditures of millions, the in- 
dustry is not even sure that the only 





REGIONAL DIRECTORS of LCI compare 
notes. They are Jim Rosse, Omaha-Denver, 


and D. P. Mossberg, St. Paul. 


source of infection is uncooked 
bage, Dr. O'Flaherty said. 

What various livestock losses cost 
the livestock industries and the spe- 
cific nature of the expended effort on 
the part of LCI in helping to combat 
these loses was reviewed by Dr. J. R. 
Pickard, general manager, Livestock 
Conservation, Inc. 

The chart on page 14 shows the 
losses the industry is supporting and 
their relation to total income from 
livestock. 

Dr. Pickard said that approximately 
one fifth of the total income is lost 
to bruises, diseases and parasites. Of 
the swine diseases, about $438,000,- 
000 was accounted for by baby pig 
diseases which Dr. Pickard charged 
are basically due to poor nutrition 
and sanitation. In the same group 
was what he called an old friend, 
hog cholera, costing $49,000,000. In 
cattle diseases there was $110,000,- 
000 chargeable to leptospirosis, a dis- 
ease about which there is hardly any 


gar- 


MARCH 19, 1955 





DR. J. R. PICKARD, general manager, LCI, 
said that only a start has been made in 
cutting livestock losses. He reports tremen- | 
dous potential savings can be attained if | 
livestock industries can get more coopera- | 
tion from state governments and farm groups. | 





general knowledge among producers. 
The state of Oklahoma has inaugu- 
rated a sustaining program on grub 
controls. Part of the success of the 
program is attributed to a series of 
LCI designed posters which could 
not be distributed to other states be- 
cause of limited funds. Yet in the 
grub season, trim out and carcass 
devaluation of meats was 50 to 75c 
per animal slaughtered in the upper 
grades and this ignores the great hide 
loss. 
The 


program 





livestock 
won 


LCI conservation 

has approval as a 
part of the national 4-H achievement 
program. LCI is seeking a national | 
sponsor for this program which orig- | 
inally was financed on a shoestring. | 

The Kansas City regional office has 
shown the tremendous potential in 
working with farm vocational groups 
such as Future Farmers of America 
who number 350,000. Because of 
limited funds this fruitful field has 
been hardly scratched, Dr. Pickard 
stated. 

To bring a proposed meeting with 
the Kentucky Department of Agricul- 
ture on livestock conservation to a 
successful and profitable conclusion 
will take time and effort on the part 
of LCI staff. More money will be 
needed. 

Dr. Pickard expressed confidence 
that with proper financial support, 
Livestock Conservation, Inc., can bet- 
ter the financial position of all seg- 
ments of the livestock industry by 
bridging the gap between knowledge 
and practice in livestock production 
and handling. 

(Editors’ note: E. Y. Lingle, presi- | 
dent, Seitz Packing Co., St. Joseph, 
Mo., described the new blinding- | 
stunning technique used in his plant. | 
This development was covered in full | 


| 


in the NP of March 12.) a | 
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We'd be willing to wager that 
it’s a packer who’s using De- 
pendable B.F.M. SAUSAGE 
SEASONINGS! 


And that’s not all—B.F.M. helps 
you to do a better selling job 
by giving you some of the hot- 
test merchandising programs 
you've ever seen. 


Get next to B.F.M.’s NEW ARO- 
MATIC MOLDING AND PACK- 
AGING MACHINE—and you'll 
be on the right road to getting 
the lion’s share of sausage busi- 
ness in your trading area. 


Use the coupon below & 
BASIC FOOD MATERIALS, INC. 
853 State Street 
VERMILION, OHIO 
Basic Food Materials, Inc. "7 

853 State St. 
Vermilion, Ohio 
If you want fast ‘'dope’' on the World's 


fastest, most economical Pork Sausage Packag- 
ing Equipment — B.F.M.'s ARO-MATIC — it's 
yours for a check mark here = ([) 
ARO-MATIC turns out 35 to 50 beautiful, per- 
fectly uniform, 8-ounce packages of links or 
atties per minute! No waste, unbelievably 
low labor cost. It's THE ANSWER to profit- 
able Pork Sausage Sales. 


FIRM NAME 

BUYER 

ADDRESS 

2 | 3 oem STATE 
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In CINCINNATI os in FRANKFURT... 


fine sausage-makers use natural casings! 


You'll make your best 


FRANKFURTERS with 
ARMOUR SHEEP CASINGS: 


Armour Sheep Casings always give your frankfurters a 
plump, well-filled look by clinging tightly to the meat 
during cooking. 

Besides this advantage, Armour Sheep Casings offer 
maximum smoke penetration because they are checked 
for even porosity —just as they are checked for uniformity 
of size and shape. And remember, only a natural casing 
permits the smoking that gives frankfurters real old-world 
flavor and quality. 

We’re certain that Armour Sheep Casings will meet all 
your requirements—especially since only our best are 


ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Inside Story on 
Federal Market 


News Service 


By C. L. MceCOLLOCH 





Packers, farmers, marketing agencies and exchanges, 
news services, radio stations and others regularly em- 


ploy the livestock market news reports issued by the 
Market News Branch, Livestock Division, USDA Agri- 


cultural Marketing Service. 


Because of the wide use and acceptance of this 
information, the NP asked chief C. L. McColloch to 


describe for meat industry readers the methods and 
standards employed by the Branch in its work. 


One of the points worthy of particular notice in 
the article is the manner in which the Branch checks 
the correlation between its reporters’ live grading of 
the animals marketed, and the way they grade in 


the cooler. 


Some packers might find it desirable to use a similar 
plan in checking the job done by their own livestock 


buyers. 





Chief, Market News Branch 
USDA Agricultural Marketing Service 


ARKET NEWS is the eyes, 
M ears, and mouth of the mar- 

ket. The eyes of the reporter 
must confirm or adjust what is heard 
by the ears before the mouth can 
voice market reports that are accurate. 
Livestock sales made on the basis of 
inspection by both buyer and seller 
require similar inspection by the re- 
porter to insure accuracy of price 
quotations. 

Grade standards and _ terminology 
have been developed for use in live- 
stock, meat and wool marketing and 
market reporting. Uniform usage of 
both market and grade terminology 
is necessary if reports are to be use- 
ful in making price comparisons be- 
tween markets or areas. 

The Federal Market News Service 
was created as a neutral agency to 
obtain information on marketings and 
prices of livestock and meat for dis- 
semination to all interested persons. 
From its beginning nearly 40 years 
ago at eastern wholesale meat cen- 
ters and Chicago, it has gradually 
been expanded to its present cover- 
age of 35 public livestock markets, 
two direct marketing areas, six whole- 
sale meat centers, and the national 
wool trade reported from a central 
point. The present coverage of pub- 
lic markets includes 88 per cent of 
the cattle and 89 per cent of the hogs 
sold at the 64 public markets from 
which information on salable receipts 
is available. 

Livestock market reporting is a 
technical job. Knowledge ef all phases 
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of livestock marketing plus actual ex- 
perience are necessary qualifications 
for a reporter. He must know live- 
stock and be able to make accurate 
estimates of grades, weights, and 
slaughter yields in order properly to 
appraise selling prices in terms of 
price trends and to establish price 
quotations by class, grade, and weight 
selection. Uniform application of offi- 
cial grade standards by reporters at 
each market is necessary so that price 
reports are comparable one with an- 
other. A high degree of uniformity 
is maintained through observation of 
the work performance of the reporter 
by a supervisor who is qualified to 
evaluate the market reporting of each 
individual and make such corrections 
as are necessary. 

The policy of Market News is that 
the grade of all meat animals is de- 
termined by the grade of the carcass, 
and live grading is correlated to the 
carcass grade determination. The abil- 
ity of reporters to grade livestock is 
being improved and their grading per- 
formance checked through continuous 
correlation grading tests. This is ac- 
complished through selection of spe- 
cific lots of livestock — preferably lots 
including so-called borderline animals 
—and appraising them individually 
and tabulating the number in each 
one-third of a grade; that is, the num- 
ber high-Good, low-Choice, and aver- 
age-Choice. The carcasses produced 
from slaughter of the lot are graded 
in the same manner in accordance 
with the official grade standards for 


such carcasses. The live grade and 
carcass grade are tabulated for com- 
parison and the accuracy of the live 
grading is determined. 

The appearance and characteristics 
of both the live animals and the car- 
casses are described in the report. 
Both the reporter and his supervisor 
have the opportunity to analyze the 
results of each test and to make such 
adjustments in their application of 
grade standards as are necessary to 
bring the live animal grade in con- 
formance with the carcass grade as 
determined by the official meat grader. 
Periodically, the grading tabulations 
for each market reporter are analyzed 
and, through use of a mathematical 
formula, the percentage of error by 
direction is calculated for the reporter 
during the period. Comparison is 
also made of each lot with the price 
quotation at the market for the day 
of sale of the lot to determine the 
amount of error, if any, in the price 
quotations for that day. 

These records of live grading of 
all reporters over a considerable pe- 
riod of time have provided a standard 
by which the grading ability and per- 
formance of each reporter can be 
judged. Field supervisors also check 
grading and price reporting at each 
office and make any corrections or 
adjustments necessary to make the 
price quotations comparable with 
those from other markets. These 
methods and procedures that are be- 
ing followed to check and improve 
the accuracy of our market reports are 
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applied most extensively to cattle and 
calves since grade, yield, and weight 
are in a wider range and result in 
greater price differences than in other 
species. Correlation grading of lambs 
is also being followed to some extent. 
Recently reporters at some markets 
have had the opportunity to grade 
selected lots of hogs and then either 
grade the carcasses in the cooler or 
obtain the carcass grades from the 
packer. 


Tabulate for Price Ranges 

Accuracy of prize quotations on 
hogs by weight groups is checked 
through frequent tabulation of the 
number and weight of hogs sold at 
each price on a given day. Such 
tabulations require only small addi- 
tional effort at markets where prices 
are entered on the scale ticket by the 
weighmaster. At other markets it is 
necessary to check the records of sell- 
ing agencies in order to obtain the 
required information. By tabulating 
the number of head in all lots averag- 
ing within each weight group sold 
at each separate price, the appro- 
priate limits of the price range for 
the bulk of sales for each weight 
group can be determined. This price 
range is then compared with the re- 
ported price range for that day to 
determine the accuracy of quotations 
or the amount of adjustment that 
should have been made. 

These tabulations serve as a guide 
for the market reporter and provide 
a basis for developing market report- 
ing policy. The distinct price ranges 
within which the different weight 
groups sell make it necessary to quote 
hog prices by weight groups. All 
sales made at prices above or below 
the price range for the bulk of sales 
of the weight group because of merits 
other than weight, such as grade or 
carcass yield, are specifically reported 
with such additional information as 
is pertinent. Through use of these 
tabulations hog reporters and _ their 
supervisors can correct a tendency to 
extend quotations too far in either 
direction and can improve the ac- 
curacy of quotations included in nar- 
rative reports and also the quotations 
for each weight group established as 
the official record of the market each 
day. Judgment is necessary in de- 
termining the width of the price range 
to be used as the quotation for the 
bulk of sales within a grade or weight 
group. Accurate appraisal of all of 
the factors in the day’s market must 
be made and the quotation adjusted 
accordingly. 

In recent months the practice at 
many markets of order buyers and 
packers selecting lots, usually in the 
200- to 240-lb. weight group, which 
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are mostly Choice i and uniform in 
weight at prices 25c to $1.00 higher 
than for any other hogs on the day’s 
market, has created a problem not 
previously encountered in establishing 
quotations. When the total of such 
lots amounts to only a very small per- 
centage of the total within the weight 
group, and does not include all of 
the hogs of comparable grade and 
weight, they are not included in the 
bulk of sales quotations but are specifi- 
cally described in the narrative report. 
The purpose of daily quotations is 
to provide the producer with specific 
information which he can use in esti- 
mating the current market price or 
value of his livestock. These quota- 
tions also serve as a means of de- 
termining weekly price trends. There- 
fore, the more specific the description 
and the narrower the price range, the 
more applicable the price quotation 
will be. However, the market report- 
ing technique must be guided bv the 
practices followed by the buving and 
selling agencies at the market. When 
livestock is generally sorted into lots 
uniform in grade and weight before 
sale, accurate determination of the 
limits of quotations is a simple job. 
When lots containing two or more 
grades or wide variations in weight 
are sold, the accurate determination 
of quotations by grade and weight 
becomes much more difficult. 


Producers Benefit by Service 

Price quotations by grade and 
weight have a further use in affording 
a means of comparing prices at one 
market with another or with previous 
periods of time. Seasonal price varia- 
tions and the direction and extent of 
price changes in relation to change 
in supply can be charted from price 
quotations for use as a guide in esti- 
mating future prospects and planning 
production and marketing programs. 
The weighted average cost is less ap- 
plicable for this purpose. Marketing 
practices that provide sale prices 
which can be accurately reported by 
grade and weight not only result 
in a fair return to market patrons but 
also lend assistance to the develop- 
ment of improved livestock produc- 
tion in the market area. 

Market News serves the livestock 
producer both directly and indirectly. 
Current reports are made available 
through various channels of dissemi- 
nation which are useful to the pro- 
ducer in determining the time and 
place at which to market his live- 
stock. Commission firms act as the 
producer's agents in selling his live- 
stock. Reports which enable these 
agents to provide better service and 
obtain the highest possible net return 


also serve the producer. Information 
which is useful to agricultural col- 
leges and extension services in de- 
veloping and demonstrating improved 
livestock production and marketing 
programs serves the individual live- 
stock producer and the livestock in- 
dustry of which the market agencies 
are a part, 

Reports of the wholesale meat trade 
are limited to sales to retail dealers 
and hotel supply houses. Carlot sales 
to wholesale dealers and_ processors 
are adequately reported by commer- 
cial reporting agencies. 

A weekly summary of the move- 
ment and price trend of all classes 
and grades of meat in large consum- 
ing centers along the eastern seaboard 
is released primarily for use as an 
aid in livestock marketing. A similar 
report covering the Pacific coast is 
also released. 

In recent years the importance of 
direct sales of livestock, both for 
slaughter and feeder purposes, from 
farms and ranches especially in the 
western area, has received increased 
attention. Weekly range sales reports 
including information on weather, pas- 
ture conditions, feed supplies, volume 
of sales, and prices are prepared at 
five separate points in the West. 

Much of the value of market 
reports depends upon their rapid dis- 
semination. USDA reports are trans- 
mitted over a leased wire teletvpe 
system that connects all of the offices 
from coast to coast. Reports from 
each market are available immediate- 
lv after release at all other markets. 
Widespread dissemination is accom- 
plished through newspapers, radio, 
wire services, farm magazines, trade 
journals and mail reports. Weekly 
and annual summaries of market in- 
formation are published by the Wash- 
ington office. 

USDA livestock Market News has 
served the livestock industry for nearly 
40 vears and is constantly striving to 
improve market reporting techniques 
and increase the distribution of infor- 
mation so that better service can be 
provided. Ey 


California DAI Moves 


The Division of Animal Industry, 
California Department of Agricul- 
ture, Sacramento, with the exception 
of several laboratories, is now housed 
in the Department of Agriculture 
building, 1220 N st. Dr. James E. 
Stuart, chief of the division, said the 
livestock and poultry pathology lab- 
oratories will remain in State Office 
Building No. 1 until a new labora- 
tory building is constructed on Mea- 
dowview Farm rd., about seven miles 
south of Sacramento. 
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Flashes on 
suppliers 





JAMISON COLD STORAGE 
DOOR CO.: Appointment of Patrick 
J]. Durry as gen- 
eral sales man- 
ager of this Ha- 
gerstown, Md., 
company has 
been announced. 
He succeeds the 
late Frep H. 
WAGNER, JR., and 
will direct sales 
ae = of the company’s 

P. J. DUFFY Cold Storage 
Door division and 
Engineered Door division. A member 
of the sales force since 1941, Duffy 
has served as assistant sales manager 
and sales representative in the Balti- 
more and Washington area. 

DEWEY AND ALMY CHEMI- 
CAL CO.: Appointment of Dae 
LAMOREAUX as district sales manager 
for Southern California and Arizona, 
with headquarters in Los Angeles, 
has been announced by W. H. Wrv- 
TERS, western Cryovac sales manager 
for this Cambridge, Mass., firm. Win- 
ters also announced appointment of 
the following salesmen: WiLrorp B. 
Murray, northwest territory, with 
headquarters in Portland; Joun E. 
CuLLEY and WILLIAM BUCHANAN, 
Los Angeles, and Dawne TEN Eyck, 
Washington, Idaho and Montana, 
with headquarters in Seattle. 

BEMIS BRO. BAG CO.: The man- 
ufacture of custom molded cellulose 
packages by this St. Louis, Mo., firm 
will be under the management of 
R. B. LeRoy. To be known as “Tek- 
mold Products,” the operation will 
be located at 1200 Chestnut ave., 
Minneapolis. LeRoy formerly was 
sales manager of the Bemis East Pep- 
perell, Mass., multiwall paper bag 
plant. 

MARATHON CORP.: Opening of 
a new food package manufacturing 
plant at Modesto, Calif., by this 
Menasha, Wis., firm is scheduled for 
March 1, 1955. The plant’s manu- 
facturing area covers 80,000 sq. ft. 

DODGE & OLCOTT, INC.: Ira 
BENNETT has been named _ special 
sales representative for this New York 
firm. He will work out of the com- 
pany’s New York office. 

CHAS. PFIZER & CO., INC.: Dr. 
Vinci. V. Bocert has been named 
research associate of this New York 
firm by Dr. Kart Brunincs, director 
of chemical research and develop- 
ment. Dr. Bogert has been with 
Pfizer since 1941 and has written 
several papers in chemical research. 
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ASCO-TABS 


EFFERVESCENT, SELF-DISSOLVING 
PRE-MEASURED, ALL-PURPOSE 


ASCORBIC TABLETS 


e For all smoked sausage products 
ONLY ONE ASCO.-TAB for 75 - 50 lbs. of fresh meat 





e For all pumping and cover pickle 
TWO ASCO-TABS to 10 - I5 gals., of pickle solution 


Now . . . SODIUM ASCORBATE—pre-measured—in easy-to-use tablet form. 
ASCO - TABS are used by many leading packers and sausagemakers. 
ASCO - TABS do not form harmful fumes in the pickle. 

ASCO - TABS comply with the requirements of the B.A.I. 


(Memoranda No: 194 and No: 205) 
TWO ASCO - TABS form the equivalent of 3/4 
ounces of SODIUM ASCORBATE in solution. 


WHY... ASCO - TABS? 


No measuring . . . No waste . .. No preparing of stock solution .. . 
No stirring or agitating . . 


BUT... 


Faster, more uniform cure color . . . more color stability . . 

Shortened smokehouse time . . . reduced shrinkage . . . 

Retarded color fading, even in showcases . . . instantly dissolving . . . 
Facilitate production and cost control. 


Send your order today on a full money back guarantee. 


$21.00 for 100 Asco-Tabs, f.o.b. N.Y. 





Exclusively Produced by 


LEBERMAN, INC. 


P.O. BOX 14 REGO PARK 74, N.Y. 


Telephone ILlinois 9-5839 
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Two AMA Packaging Events 
Set for Week of April 18 


All aspects of the $10,000,000,000- 
a-year packaging industry will be 
explored in Chicago the week of 
April 18 when the American Man- 
agement Association holds the 24th 
National Packaging Exposition and 
the annual A. M. A. Packaging Con- 
ference. 

At the Palmer House April 18-20, 
specialists in packaging, shipping, 
traffic management and materials 
handling will discuss packaging prob- 
lems and techniques of a wide variety 
of industries. At the accompanying 
exposition in the International Am- 
phitheatre April 18-21, more than 
three acres of exhibits will show the 
latest in equipment, materials, and 
services for the packaging, packing, 
and shipping of industrial and con- 
sumer goods. 

In addition to the problems con- 
mon to all businessmen who package 
products, the particular needs of man- 
ufacturers of specific goods will re- 
ceive detailed attention in the con- 
ference sessions. Prepacking of meats 
will be discussed Tuesday afternoon, 
April 19, by research executives of 
Armour and Company and Swift & 
Company. They will examine the ca- 
pabilities and limitations of mate- 
rials with which their firms are 
working. 


Ham ’N Yam Dinner Bows 


A quick-frozen “Ham ’N Yam Din- 
ner” has been introduced by Fox 
DeLuxe Foods, Inc., Chicago, in the 
Chicago and Milwaukee areas. The 
11-oz. dinner is packed in an alumi- 
num dinner tray with an aluminum 
foil cover. It contains ham, sauce 
candied yams, baby lima beans with 
pimento and a yeast roll. 





A MOTION DISPLAY that can be placed 
in a meat case to draw attention to Mullinix 
packaged bacon is being offered by Mil- 
print, Inc., Milwaukee. The display opens 
and closes the package flap by means of 
an electric motor, Approximately |-ft. wide 
and I-ft. high, the display is of rigid con- 
struction, enabling the packer to move it 
from one market to another. The sales mes- 
sage to be printed on the display and color 
of finish are at the discretion of the pur- 
chasing packer. 





FREE GIFT OFFER of stainless steel sand- 
wich spreader is being made by Merkel, 
Inc., Jamaica, N. Y., to help introduce 
firm's new Snow Goose brand Smoked Liver 
Sausage. To receive the spreader, consumers 
fill out and mail a tag attached to each 
package. The liver sausage is stuffed in a 
red, white and blue natural casing. 





New England Provision Co. 
Enters Frozen Food Field 


New England Provision Co., Bos- 
ton, has entered the frozen food field 
and is establishing a new division, 
Nepco Frosted Foods Co., to handle 


f 


Hamburgers 


HAMBURGERS in elongated flat package 
are Nepco's first new frozen product. 


the new line, the company announced. 
New England Provision also uses 
Nepco as the brand name for its 
frankfurters and luncheon meats. 

The first new frozen food product 
is an 8-0z. hamburger package, con- 
taining four all-beef hamburgers. An 
elongated flat package has been 
utilized for storage convenience. 

An intensive radio, television and 
newspaper campaign is currently pro- 
moting the new product and_ the 
“extra thick” size of the hamburgers. 
Consumers are being offered a 10c 
introductory discount off the regular 
41c retail price. 


Pork Posters, Recipe Books 
Available from Meat Board 


A series of three colorful posters 
with the theme, “It’s Always Time 
For Pork,” is being offered to the 
pork industry by the National Live 
Stock and Meat Board, Chicago, to 
help promote the current plentiful 
supplies. The posters emphasize the 
use of pork products for breakfast, 
lunch and dinner. 

Large quantities of the Board’s 
recipe folder, “All about Pork,” have 
been prepared for distribution with 
the posters. 

In three colors, red, yellow and 
brown, the posters are 15% x 21" in. 





HUNTER PACKING 


EAST ST 


e WILLIAM G. JOYCE, Boston, Mass, 
@ F. C. ROGERS CO., Philadelphia, Pa, | 
e A. L. THOMAS, Washington, D. ¢. 


BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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COMPANY 


. LOUIS, ILLINOIS 














WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. 






Especially made 
for coloring 
sausage casings 





¢ ST. LOUIS 6, MO. 
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Pork Leads Meat Output Above 1954 


The small increase in pork production was not enough to offset 
declines in output of the other kinds of meat as total volume dropped 
to 379,000,000 lbs. last week from 383,000,000 Ibs. the week before. 
This year’s appreciable rise in pork production of 24 per cent compared 
with a year ago, was enough to bring last week’s total volume 8 per cent 
above the 351,000,000 Ibs. last vear. Cattle slaughter, although down 
from the week before, was slightly above last vear. Slaughter of calves 
and output of veal were below the previous week and last year. Esti- 
mated slaughter and meat production by classes appear below: 


BEEF PORK 
Week ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M's Mil. ibs. 
March 12, 1955 . 334 178.4 1,294 173.9 
March 5, 1955 _ 342 185.4 1,280 170.0 
March 13, 1954 333 180.2 1.043 142.6 
VEAL LAMB AND TOTAL 
Week ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
March 12, 1955 134 13.8 266 13.3 379 
March 5, 1955 137 14.5 275 13.5 383 
March 13, 1954 147 15.8 251 12.2 351 


1950-54 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
2 


1950-54 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHTS AND YIELDS (LBS.) 
CATTLE 
Live Dressed Live Dressed 
March 12, 1955 985 534 240 134 
March 5, 1955 990 542 238 133 
March 13, 1954 979 541 237 137 
CALVES SHEEP AND LARD PROD. 
Live Dressed LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
March 12, 1955 185 103 102 50 15.0 46.6 
March 5, 1955 190 106 101 49 15.1 46.1 
March 13, 1954 194 107 102 49 13.5 33.4 














HIGHER COSTS ERASE PLUS VALUES ON SOME HOGS 


(Chicago costs and credits, 

Rising hog costs, as last year’s spring 
pig crop passes and the winter mar- 
keting season wanes, wiped out the 
plus values on the two heavier classes 
of swine. Light hogs still held a slim 
claim to positive margins, shared by 
the two heavier weights for a few 
























tirst two days of the week) 

This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 




















weeks. week, 
——180-220 lbs.—— 220-240 lbs.—— 240-270 lbs. 
Value Value Value 
Pet, Price per per cwt. Pet. Price per per cwt. Pet. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per cewt. fin. 
wt. lb. alive yield wt. Ib. alive yield wt. lb. alive yield 
Skinned hams ....12.8 40.3 $5.16 $ 7.37 12.9 $5.02 $ 6.92 13.2 37.8 $4.92 $ 6.83 
PeUGe ciwspansee 23.5 1.36 1.90 5.6 1.26 1,75 5.5 22.0 1.21 1.69 
Boston butts .... 4.3 26.1 1,12 1.59 4.1 1.00 1,43 4.1 24.1 .99 1.37 
Loins (blade in)..10.2 34.8 3.55 5.08 9.9 3.40 4.79 9.7 33.9 3.30 4.64 
DORN CORB. oie esas was .- $11.19 $15.94 $10.68 $14.89 ‘ $10.42 $14.53 
Boles, 8.2. ... ULL We 2.84 4.04 2.43 3.41 4.1 21.1 87 1.20 
Heilies, D. B. oss .0« - sins mia 36 51 8.6 17.1 1.47 2.02 
Wat DaAcKS ....000 o0% Pir ae .28 .39 4.6 9.7 45 61 
POD wccwee eines 1 BY 7.8 13 20 13 .20 1.9 7.8 15 21 
Haw leaf <.:...:; BRS 10 25 35 24 .34 2.2 11.0 24 84 
P. 8. lard, 
pend, “We. ...0% 14.9 10.6 1.58 2.28 1.43 1.99 11.6 10.6 1.23 1.69 
Fat cuts and lard. ... ..- $4.80 $ 6.87 $ 4.87 $ 6.84 T -.» $4.41 $ 6.07 
Spareribs ....... 1.6 30.6 49 .70 43 .61 1.6 23.6 .88 52 
Regular trimmings 3.3 11.6 .38 55 36 .49 29 11.6 34 48 
Feet, tails, ete. .. 2.0 10.5 21 30 21 -29 2.0 10.5 21 29 
Offal & miscl. ......- vee Oo .80 55 18 és os =: 55 eee 
TOTAL YIELD 7 
& VALUE ..... 70.0 $17.62 $25.16 71.5 ... $17.10 $23.90 72.0 $16.31 $22.66 
Per Per Per 
ewt ewt. ewt. 
alive alive alive 
Oost. GL HOGS . cscs cccccnveee $16.17 Per cwt. $16.14 Per ewt $15.80 Per ewt. 
Condemnation loss .......... -02 fin. .02 . fin .02 fin. 
Handling and overhead ..... 1.30 yield 1.15 yield 1.05 yield 
TOTAL COST PER CWT... .$17.49 $24.98 $17.31 $24.20 $16.87 $23.43 
TOTAL VALUE ........ one Seon 25.16 17.10 23.90 16.31 22.66 
Cutting margin .......... +$ 13 +$ .18 —$ 21 —$ .30 —$ .56 a 
Margin last week ........ + 87 + .80 + .25 + .34 + .06 + .0O 
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AMI PROVISION STOCKS 


Total pork holdings of 395,800,000 
Ibs. on March 12, showed an increase 
of 7 per cent over February 26 stocks 
of 370,900,000 lbs. and were 19 per 
cent larger than the 331,500,000 Ibs. 
on March 13, 1954, the American 
Meat Institute has reported. 

Lard and rendered, pork fat hold- 
ings totaled 80,500,000 Ibs. compared 
with 74,200,000 Ibs. two weeks be- 
fore and 57,000,00 Ibs. a year ear- 
lier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Mar. 12, stocks as 


Percentage of 
Inventories on 





Feb. 26 Mar. 13 
1955 1954 
HAMS 
Cured, 8.P.-D.C. ..... .. ie 124 
Frozen for cure, S.P. & D.C. 98 101 
Total hams ..... Racoteates 105 110 
PIONICS: 
Cured, S.P.-D.C. wheeas 112 149 
Frozen for cure, S8S.?. & D.C. 108 100 
Total picnics Sioa caeea 110 111 
BELLIES: 
Cured, DB. cccesscs (ogee 145 
Frozen for cure, D.S. ...... 147 188 
Frozen for cure, S.P. & D.C. 108 141 
OTHER CURED MEATS: 
fo rere ceere re 108 117 
FAT BACKS: 
OGIO, TRS os cesucesicses 106 88 
FROZEN FRESH: 
Loins, spareribs, trimmings, 
other—Totals ..........- 107 119 
TOT. ALL PORK MEATS.... 107 119 
LR . evsccctnegtacs vice ous 109 143 
RENDERED PORK FAT .... 100 100 


Lard inventories in Chicago on 
March 14 amounted to 18,875,522 
lbs., according to the Chicago Board 
of Trade. This was a decrease com- 
pared with the 19,225,258 Ibs. of 
pork in storage on February 28, but 
considerably above the 14,327,207 
Ibs. a year earlier. Total D.S. bellies 
amounted to 3,210,276 lbs. compared 
with 3,090,363 Ibs. on February 28, 
and 3,727,317 lbs. a year earlier. 


Chicago provision items appear below: 





Mar. 14, Feb. 28, Mar. 14, 
55 Ibs. 5S Ibs. 54 Ibs. 
P.S. Lard (a)...13,289,952 13,757,688 10,202,679 
P.8. Leek (ic. 20 viscee  “Gpetee! S0idue 
Dry rendered 
Jara (6) wn ccs 3,129,808 3,189,808 745,928 
Dry rendered 
1a CBE occuss 169,448 169,448 10,984 
Other Lard . 2,196,314 2,108,314 3,367,616 
TOTAL LARD ..18,785,522 19,225,258 14,327,207 





D).S. Cl. Bellies 


(COEF) kzcess 2.200 3s ewes) > heen 
D.S. Cl. Bellies 

(other) .. 8,208,276 3,090,363 3,727,317 
TOTAL D.S., CL. 

BELLIES . 3,210,476 3,090,363 3,727,317 





a) Made since Oct. 1, 1954. 


b) Made previous to Oct. 1, 1954. 


CHICAGO PROV. SHIPMENTS 

Provision shipments by rail, in the 
week ended Mar. 12, with compari- 
sons: 


Week ended Previous Cor. Week 
Mar. 12 Wee 1954 
Cured meats, 
pounds ...... 14,370,000 10,401,000 12,991,000 
Fresh meats, 
pounds ...... 14,528,000 33,161,000 20,517,000 
Lard, pounds .. 2,825,000 2,240,000 2,207,000 
4] 





Cold Storage Meat Stocks Dip in February; 
Volume Is 109,000,000 Ibs. Below Average 


LTHOUGH the total volume of 
meats in cold storage decreased 
in February from the previous month’s 
level, inventories of some meats in- 
creased seasonally. Total volume of 


847,000 lbs. in February from 174,- 
665,000 Ibs. at the close of January 
and were more than 50,000,000 Ibs. 
smaller than at the close of February 
last year, and considerably below the 





Oe een ean 
Beef, in cure and cured . 
Total beef 
Pork, frozen : 
Pork, D.S. in cure and cured 
Pork, S.P. in cure and cured 
Total pork ....... 5 
Lamb and mutton, frozen . 
Veal, frozen .. A ae 
| ree : 
Canned meat and meat 


DOROMON. 4x ose uly ts seales 
Sausage room products 
Totals, all meats 


The government holds in cold storage outside 
8,576,000 lbs. of pork. 





U.S. COLD STORAGE STOCKS, FEBRUARY 28, 1955 


Feb. 28 Feb. 28 Jan. 31 5-Y¥r. Av. 
1955 1954 1955 1950-54 
1,000 lbs. 1,000 Ibs. 1,000 lbs. 1,000 lbs, 
143,835 195,654 165,681 183,508 
8,012 9,666 8,984 11,502 
151,847 205,320 174,665 195,010 
380,494 270,445 357 975 391,241 
38,205 32,045 39,180 45,410 
106,920 111,017 107,469 169,014 
525,619 413,507 504,624 605,665 
8,576 10,8 8,767 13,816 
13,477 13,682 18,915 12,984 
56,375 49,136 60,754 60,041 
69,375 47,796 61,326 44,972 
14,195 14,841 14,625 15,852 
. 839,464 755,090 843,676 948,340 
of processors hands 5,764,000 Ibs. of beef, and 












all meats at 839,464,000 lbs. on Feb- 
ruary 28 was about 4,000,000 Ibs. 
smaller than January 31 stocks of 
843,676,000 Ibs., 11 per cent larger 
than the 755,090,000 Ibs. a year 
earlier, but about 109,000,000 Ibs. be- 
low the five-year average of 948,340,- 
000 Ibs. at the close of February. 
Beef inventories decreased to 151,- 


average of 195,010,000 Ibs. 

Pork holdings rose by nearly 21,- 
000,000 Ibs. to 525,619,000 Ibs. 
from 504,624,000 lbs. a month earlier 
and were about 26 per cent larger 
than the 413,507,000 Ibs. in storage 
at the close of February, 1954, while 
output of the meat was only about 
20 per cent larger than in the same 


period of last year. Average pork 
holdings on the basis of 1950-54 to- 
tals, were 605,665,000 Ibs. for Feb- 
ruary 28. 

February 28 stocks of lamb and 
mutton were 8,576,000 Ibs., or slightly 
smaller than the 8,767.000 lbs. a 
month before, about 25 per cent 
smaller than the 10,808,000 Ibs. a 
year earlier, and about 60 per cent 
below the average of 13,816,000 Ibs. 

Veal stocks decreased to 13,477,000 
Ibs. from 18,915,000 lbs. at the close 
of January, but were little changed 
from the 13,682,000 Ibs. a year ago. 
The average for the date was 12,984,- 
000 Ibs. 

February 28 holdings of offal at 
56,375,000 lbs. were about 4,000,000 
Ibs. smaller than the 60,754,000 Ibs. 
a month before, but considerably 
larger than the 49,136,000 lbs. a 
year ago. The average fer such meats 
is 60,041,000 Ibs. 

The volume of canned meat and 
meat products rose moderately to 69,- 
375,000 lbs. from a month before 
and compared with 47,796,000 Ibs. 
a year ago and the average of 44,- 
972,000 lbs. Sausage rooms stocks of 
14,195,000 lbs. were little different 
from holdings of the other two dates, 
but about 14 per cent below average. 





These LEE KETTLES 


were especially designed for 





PRESSURE COOKER 
e Saves 75% of open cooking time 
e Increases yield 
© Assures better flavor 
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LEE = 
DOUBLE-MOTION MIXING KETTLE 
© For Gravies, Sauces and fillings 
e Assures perfect mixing 
e Cannot burn or scorch 


Hydraulic-operated cylinders assure positive 
control and safe and easy operation. 








Write for technical bulletins fully describing each kettle 


METAL PRODUCTS CO., INC., 


MEAT and POULTRY 





PROCESSING 


LEE 
MEAT BRAZING KETTLE 


© Output of 1200 lbs. per hour 
© Needs only one operator 
e Easily drained and dumped 


450 PINE STREET 


Philipsburg, Pa. 


THE NATIONAL PROVISIONER 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(l.c.1. prices) 

Native steers Mar. 15, 1955 
Prime, 600/800 ...... 7% 
Choice, 500/700 ...... 39% 
Choice, 700/800 ...... 39%, 
Good, 500/700 ........ 33% 
Commercial cows ..... 241, 
MED. eid ecnneeewe nese 25 
Canner & cutter cows.. 22% 

PRIMAL BEEF CUTS 

Prime: 

Hindqtrs., 5/800 - 59.0@ 61.0 





Foreqtrs., 5/800 .... 37.5@ 38.0 
Rounds, all wts. .... 47.0@ 48.0 
Trd. loins, 50/70 (lel) . re 
Sq. chucks, 70/90. 33.0 
Arm chucks, 80/110. . 32.0 
Ribs, 25/35 (lel) 75.0 
Briskets (Icl) .....-+ 34.0 
TON, 150s BR aasers 11.5@ 12.5 
Flanks, Rough No. 1. 13.0 
Choice: 
Hindgqtrs., 5/800 Pane 47.0 
Foreqtrs., 5/800 .... 33.5 
Rounds, all WO. 44.0@ 45.0 
Trd. loins, 50/60 (le 1) 67.0@ 70.0 





Sq. chucks, 70/90. 33.0 
Arm chucks, 80/110.. 32.0 
Ribs, 25/35 (lel) 50.0@ 54.0 
Briskets (lcl) 34 
Navels, No. 1 11.5@ 12.5 
Flanks, Rough No. 1. 13.0 
Good: 

EMME crave tavaore'e. aveln 41.0@ 42.0 
Sq. cut chucks ...... 30.0@ 32.0 
PRE Scescccesese 33.0 
M.S a.ev sas oe celes 42.0@ 44.0 
EMME dcscenecvcusess 53.0@ 56.0 


COW & BULL TENDERLOINS 





3/dn. range cows (frozen). - en 
3/4 range cows (frozen)..... 
4/5 range cows (frozen)..... Tat 
5/up range cows (frozen)....85@87 
DUE PU cc wescawnsceuansie 86@90 
BEEF HAM SETS 
Knuckles, 7% up ....c.ee. 4 
BESIGeS, IS/BD 2. cccccses cca @ 
Outsides, 8/up ........+..... 36 
BEEF PRODUCTS 
Tongues, No. 1, 100’s....30 @35 
Hearts, reg., 100’s ..... 104%@11 
Livers, sel., 30/50’s 32 @33 
Livers, reg., 30/50's 22 @23 
Lips, scalded, 100's 10 
Lips, unscalded, 100’s ... 8% 
Tripe, scalded ~ 5 
Tripe, cooked, 100’s 6 @ 6% 
Dy CEE wcsecesoetes 7% 
ee 7 
WOUOTS, BOGE cccccusase 5% 


FANCY MEATS 
(le.L. prices) 


Beef tongues, corned...... 42@45 
Veal breads, under 12 oz.. 72 
ci ea 1.15 
Calf tongue, 1 lb./down.. .22@28 
Ox tails, under % Ib...... 16% 
Ox tails, over % lb........ 18% 


WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 Ibs., 
WYATPOR ..ciccsecevecsess 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .... 48 
Hams, skinned, 16/18 Ibs., 
|. eer 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 
Bacon, fancy, trimmed, 
ket off, 8/10 lbs., wrapped. 36% 
Bacon, fancy sq. cut, seed- 
less 12/14 lbs., wrapped... 35 
Bacon, No. 1 sliced, 1-Ib. 





open-faced layers ........ 48 
VEAL—SKIN OFF 
(Carcass) 

(1.¢.1. prices) 

Prime, 90/210 «0.060% $42.00@ 43.00 
Prime, 110/150 ....... 41.00@42.00 
Choice, 50/80 ........ 33.00@35.00 
Ohoice, 80/110 ....... 38.00@41.00 
Choice, 110/150 ...... 38.00@41.00 
COO Be vce vewecce 30.00@33.00 
Ceed: Bee! acccccace 34. 00@37.00 
Commercial, all wts... 25.00@32.00 
CARCASS MUTTON 
(l.ec.1, prices) 

Choice, 7O/down ....%...... 16@17 
Goad, TOPGOWN  sccccsicccece 15@16 


MARCH 19, 1955 


prices 


CARCASS LAMB 


(i.c.1. prices) 
Prime, 40/50 ..... eacses = @44 
Prime, 50/60 ....cescccs @42 
Choice, 40/50 .......... iy%e42% 
Choice, 50/60 .......... 38144@41% 
Good, 4 WE, .ccccsives 38 @40 


SAUSAGE MATERIALS— 
FRESH 


Pork ae » Teg. 40% 














eRe er care ° 13% 
Pork "tein. -» guar. 50% 

TORR, WGOs. n0cenc cases 144%,@15 
Pork ee 80% lean, 

Wocceneelem cues 29 +@30 
Pork "trim., 95% lean, 

DENS) dacinciere.den seen 3814 @39 
Pork head meat ........ 20 
Pork cheek meat, trim., 

MEIN oes ceric undoes 23 @23% 
Cc. C. cow meat, bbls.... 32 
Bull meat, bon’ls, bbls... 34 
Beef trim., 75/85 bbls... 21% 
Beef trim., 90 bbls... 27 
Bon’ ls chucks, bois... 31% 
Beef cheek meat, trmd., 

TRG: onesies saenscces 18 
Beef head meat, bbls. .. 16 
Shank meat, bbls. ...... 33% 
Veal trim., bon’ls, bbls...25 @25% 





FRESH PORK AND 
PORK PRODUCTS 


Hams, skinned, 10/12.... 44 
Hams, skinned, 12/14.... 41 
Hams, skinned, 14/16.... 41 
Pork loins, reg., 8 12. ae 37 
Pork loins, bonls., 100’ B. 68 
Shoulders, 16/dn., loose. . 26 
Picnics, 4/6 lbs., loose... 26 





Picnics, 6/8 Ibs. ........ 24 
Pork TVOrS 2... csccese 9 @ 9% 
Boston butts, 4/8 lbs... .28144@29 
Tenderloins, fresh, 10’s..80 @82 
Neck bones, bbls. @10 
Brains, 10’s ...... 10 
a er @12 
Snouts, lean in, 100’s ... T4%@ 8 
Feet, 8.¢., 30'S ..cccscce 8 


SAUSAGE CASINGS 


(1.c.1. prices quoted to manu- 
facturers of sausage) 
Beef casings: 
Domestic rounds, 1% to 


6 MOOD cicctccecccce Glan oe 
Domestic rounds, over 

1% inch, 140 pack... 75@1.10 
Export rounds, wide, 

over 1% inch ....... 1.25@1.50 
Export rounds, medium, 

1%@1% inch ....... 90@1.10 
Export rounds, narrow, 

1% inch, under ..... 1.00@1.25 
No. 1 weas., 24 in. up. 16 


No. 1 weas., 22 in. up. 9 13 
No. 2 weasands ...... 8 10 


— sew., 1%/2% 
qnevetecdna tem -.--1,00@1.35 
Middles, Seners, wide, 
2@2% in. ...... «+ +--1.25@1.50 
Middles, extra select, 
2% @2% im. .....000- 2.00@2.25 
Beef bungs, exp. No. 1. 25 32 
Beef bungs, domestic... 20@ 26 


Dried or salt, bladders, 
piece: 
8-10 in. wide, flat.. 8@ 18 
10-12 in. wide, flat.. 9@ 16 


12-15 in. wide, flat.. 15@ 22 
Pork casings: 
Extra narrow, 20 mm. 
& GB. cescccccccccess 4.00@4.25 
Narrow, mediums, 
29@32 mm. ......... 3.70@4.15 
32@35 mm. ........- 2.60@3.00 


Spec., med., 
Export bungs, 





@38 mm.1.70@2.10 
34 in. cut 45@ 54 
32@ 35 


Lge. pr. bungs, 34 in.. 
Med. prime bungs, 34 
a. Rr rrr ee 25@ 28 
Small prime bungs .... 13@ 18 
Hog middles, 1 per set, 
ae aera 55@ 70 
Sheep Casings (per hank): 
ye rere 4.70@5 
PEFSG MADE, oc ccccossees 4:80@5 
SA/PR WM. oc ccceescsse 4.50@4. 80 
20/22 mm. ............3.29@3.65 
a err re 2.25@2.65 
ROSE Ms 6c accknaees 1.50@1.90 
DRY SAUSAGE 
(1.¢.1. prices) 


Cervelat, ch. hog bungs..... 85@88 





TROTINEOE ccciccncinestgeseas 44@48 
i). Perera rre rr eer Ce 68@70 
pe eee errr ret. C 70@i2 
B. C. Salami T7@i9 
Genoa style salami, ch...... 92@95 
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INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 


IRST SPICE Mixing Company, Ine. 


F VESTRY ST., NEW YORK 13. WOrth 4-5682 @ 98 TYCOS DR., TORONTO, CANADA = RUssell 1-0751 











The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


= 
$ 


We invite your inquiries 


The French Oil Mill 
Machinery Company 











Ohio 


Piqua 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F,.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, MAR. 16, 
SKINNED HAMS 

Fresh or F.F.2 


1955 


Frozen 








43 42@42% 
1014, 40% 
40 40 
39% 39% 
38b- 38n 
387% 
36% 
36% 
35n 
2) 2’s in 34n 
Note tegular Hams 244c¢ under 
skinned 
FRESH PORK CUTS 
Chicago 
Job Lot Car Lot 
Fresh Fresh 
38@39 Loins und. 12 38 
38 Loins 12-16 37 
36@37 Loins 16-20 .... 35% 
36 Loins, 20 up 351% 
29@30 Sutts, 4-8 sieve 28% 
27@27% Sutts, 8-12 26@26%n 
27@27% Butts, S/up 26@26%n 
3@34 Ribs, 3/dn ; 82 
28 Ribs, ae 28n 
25 Ribs, 5/up 25n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
124% eee 121%4n 
9@9\% Jowl butts, loose 10%n 
1044 n Jowl butts, boxed und 





BELLIES 
.F.A. Frozen 
28n 
28 
26% 


Fresh or F 
28n 
28 





21% 


i 
2b 2.2... 18-20 2044n 


GR. AMN. BELLIES D.S. BELLIES 





Clear 
18%@19 
18%4n 
18n 
17n 
164%n 
16 
FAT BACKS 
Fresh or Frozen Cured 
Cee §- 8 on 
on 8-10 9% 
10% n 10-12 lin 
5 Pare 12-14 114%4n 
5S aren 14-16 114%n 
11'on ... 16-18 114%n 
114on ‘a 18-20 114%n 
I1ton 20-25 11%4n 
PICNICS 
Paks Frozen 
1- 6 25 
6- 8 23@23% 
5, 8-10 221% 
. 10-12 22n 
.. 12-14 22n 
2 8/up, 2’s in. 22 





LARD FUTURES PRICES 





FRIDAY, MAR. 11, 1955 
Open High Low Close 
Mar. 12.10 12.10 12.00 12.02%b 
May 12.4: 12.35b 
July 12.6 12.574%4b 
Sept. 12.72% 12.72% 12.65 = 12.65b 
-70 


Oct, 12.50 12.50 12.50 12. 
4,400,000 Ibs. 

Open interest 
10: Mar. 91, 
Sept. 1238, 


50b 
Sales: 

at close 
May 
und Oct, 


Thurs,, Oct, 
540, July 277, 


25 lots 


MONDAY, MAR. 14, 1955 





Mar 12.02% 12.02% 12.02% 
May 1 ) 
July 12.57% 
Sept .12.65 12.67% 12.60 
Oct eres Oe 
Sales: 1,080,000 Ibs. 
Open interest at close Fri., Mar. 
11: Mar. 90, May 530, July 274, 


Sept. 127, and Oct. 


25 lots. 


TUESDAY, MAR. 15, 1955 


Mar. 11.97% 11.97% 11.82% 11.87% 
May 12.35 2.35 12.15 12.20b 





12.60 12.60 





July 12.40 12.45a 

Sept. 12.62% 12.65 12.50 12.55b 

Oct. 12.40 12.47% 12.40 12.47%a 
Sales: 4,720,000 Ibs. 


Open interest 
14: Mar. 81, 
Sept. 130, and 


at close Mon., 
May 524, 
Oct. 


Mar. 
July 276, 
25 lots. 


WEDNESDAY, MAR. 16, 1955 








Mar. 1 12.07% il. 95 
May 12.: 12.40 
July 12.47% 1: 2.60 
Sept. 12 0 12 
Oct, 12.55 12°60 
Sales: 3,760,000 Ibs. 
Open interest at close Tues., Mar 
15: Mar. 77, May 525, July 289, 
Sept. 148, and Oct. 29 lots. 


THURSDAY, MAR. 17, 
Mar. 11.95 12.05 11.90 
May 12.32% 12.35 25 
July 12.4714 12.60 
Sept.12.70 12.70 


1955 
12.05a 
12:35 





Oct. 12.55 12.67% 1 

Sales: 2,500,000 Ibs. 

Open interest at close Wed., Mar. 
16: Mar. 75, May 515, July 295, 


Sept. 153, and Oct. 31 lots. 
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STOCKER — FEEDER 
CATTLE SHIPMENTS 

Stocker and feeder live- 
stock received in nine Corn 
Belt states during Febru- 
ary, compared: 


CATTLE AND CALVES 











——February——— 
1955 1954 

Public stockyards 106,568 
BENOES  Swrenetes 64,575 

7 i: rs a 171, 143 2 
nt el a Se 465,116 389,982 

SHEEP AND LAMBS 

Public stockyards 48,355 
PRONG © 5's in vias ch 

pee 134,900 175, 
Jan.-Feb, ....... 361,058 372, rH 7 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 


spected at public stockyards en 
route, 
PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 
CRNOEO sa cccackcinaaces $15.50 
Refined lard, 30- Ib. cartons 
£.0.0.. OUORBO: occas ce 15.50 
Kettle rend., tierces, f.o.b 
se ROT 16.50 
Leaf, kettle rend... tierces 
EOD. CRCRRO ccccsecc es 17.00 
SiR ON os Sak asaes 005% 17.624 
Neutral tierces, f.o0.b 
CRED. ortatsias.s Wess -6% 17.621 
Standard shortening 
A AR errr 20.00 
Hydrogenated shortening. 
a Pee re: 21.25 


“Delivered. 


WEEK'S LARD PRICES 
P.B.or P.S. or 
D D 


ry ry 

Rend. Cash Rend. Raw 

(Tierces) Loose Leaf 
Mar. 11..12.05n 10.75b 11.75n 
Mar. 12,.12.05n 10.75n 8 11.75n 
Mar. 14..11.97%a 10.62%n 11.62%n 
Mar. 15..11.87%n 10.624n 11.62%n 
Mar. 16..12.07%n 10.75 11.75n 
Mar, 17..12.05n 10.62%a 11.62%n 





DOMESTIC SAUSAGE 





Le.1. — 
Pork ‘iia hog cas. 35 
Pork sausage, bulk 27 @31% 


Pork sausage, sheep cas..44 @47 





Frankfurters, sheep cas..48 @49 
Frankfurters, skinless...38 @39% 
Bologna (ring) i D 
Jologna, artificial cas...32..@33% 





SEEDS AND HERBS 


(l.c.1. prices) 
Ground 
Whole for Sausage 
Caraway seed 27 32 
Cominos seed ... 26 30 
Mustard seed, 

TOUOF oasis . ee 
Yellow American. 3 ay 
GRORRMO:  acacnas 4 41 
Coriander, Morocco, 

Natural, No. 1. 17 21 


Marjoram, French 4 


oO 
g 











Smoked liver, hog bungs. ale 
New Eng. lunch., spec... 
BOG. Sanka salopaanes ss 30 
Polish sausage, smoked. . 
Tongue and blood ...... 
Pickle & Pimiento loaf. .34 
CG a re 36 
Pepper loaf ....... 
SPICES 
(Basis Chgo., orig. bbls., bags, 
Whole Ground 
Allspice, prime ..... 1.13 1,22 
an | 1.25 
Chili Powder ........ ae 47 
Chill Penper ...c.cce 2 47 
Cloves, Zanzibar .... 72 78 
Ginger, Jam., unbl... 54 60 
Mace, fancy, Banda. .1.70 1.90 
West Indies .....; Py 1.65 
meet InGges .. 2... 1.75 
Mustard flour, fancy. 37 
D) sawigtokawes 33 
West India Nutmeg.. 55 
Paprika, Spanish .... 51 
Pepper, Cayenne re 
EL TUS hos cence 53 
Pepner: 
NEY sew kop en GeO 77 83 
Black 56 2 


Sage,  geeesizen:; 
RG. iL. cutee vee 64 
CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo..$10.31 
Saltpeter, n. ton, f.o.b. N.Y. 
Dbl. refined SPAN. o6.0%000 11.25 
ET GET UCNES  civasec cc cocs 14.00 
Medium crystals .......... 15.40 
Pure rfd., gran. nitrate of , 
OO Pe rr re rer ree 5.25 
Pure rfd., powdered nitrate 
Gf (GONE. os teiccscscssccates 6.25 
Salt, in min. car. of 45,000 
lbs. only, paper sacked, f.o.b. 
Chgo.; Gran. (ton) ...... 27.0 
Rock, per ton, in 100-Ib. 
bags, f.o.b. whse., Chgo. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y.. 5.78 


Refined standard cane 
gran., basis (Chgo.)..... 8.30 

Packers, curing sugar, 100-lb. 

bags, f.o.b. Reserve, La., 

Me SE sainicasaavscescas.c 8.10 
Dextrose, per cwt. 

Cerelose, Reg. No. 53...... 7.35 

Ex-Whse., Chicago ....... 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 
STEERS: 
Choice: 
500-600 lbs. 
600-700 lbs. 
Good: 
500-600 lbs. 
600-700 Ibs. 
Commercial: 
350-500 lbs. 


cow: 
Commercial, all wts, 
Utility, all wts. 


FRESH CALF: 


Choice: 
200 Ibs. down ........ 
(ood: 

200 Ibs. down 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs 
Choice: 
40-50 Ibs. 
Pe ES. co Chcwanelets 
Good, all wts. 


MUTTON (EWE): 
70 Ibs. 
70 Ibs, 


Choice, down... 


Good, down.... 
FRESH PORK (Carcass): 
80-120 Ibs. 
120-160 Ibs. 


FRESH PORK CUTS No. 

LOINS: 
8-10 lbs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
4-8 Ibs. 


HAMS, Skinned: 
12-16 lbs. 
16-18 Ibs. 


BACON, “Dry” 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 


Cure No. 


LARD, Refined: 
1-Ib. cartons 
50-lb. cartons & cans. 

Tierces 


Los Angeles 


Mar. 15 


-838.00@40.00 


37.50@ 39.00 


34.00@27.00 
32.00@35.00 


$0.00@33.00 


. 26.00@28.00 


25.00@27.00 
(Skin-Off) 
26.00@39.00 


34.00@37.00 


39.00@41.00 
38.00@40.00 


39.00@41.00 
38.00@40.00 
36.00@39.00 


25.00@26.00 
25.00@26.00 


(Packer Style) 


None opm 


a 


40.00@44.00 
40.00@44.00 
38.00@41.00 


(Smoked) 
31.00@35.00 


44.00@48.00 
44.00@47.00 


ks 

45.00@49.00 
41.00@ 47.00 
38.00@45.00 


16.00@17.50 
15.00@17.00 
14.75@16.50 


San Francisco 
Mar, 15 


$40.00@41.00 
38.00@40.00 


37.00@39.00 
36.00@38.00 


35.00@37.00 


28.00@32.00 
26.00@28.00 


(Skin-Off) 
None quoted 


38.00@40.00 


43.00 45.00 
40.00@ 43.00 


43.00@45.00 
40.00@ 42.00 
38.00@41.00 


None quoted 
None quoted 


(Shipper Style) 
30.00@32.00 
28.00@30.00 


44.00@46.00 
42.00@44.00 
40.00@42.00 


(Smoked) 
32.00@36.00 


50.00@52.00 
46.00@50.00 


52.00@54.00 
44.00@48.00 
40.00@ 45.00 


17.00@18.00 
16.00@17.00 
16.00@17.00 


No. Portland 
Mar. 15 


$38.00@41.50 
37.00@40.00 


35.00@38.00 
34.00@37.00 


32.00@35.00 


26.00@32. 
25.00@29.00 


(Skin-Off) 
40.00@ 44.00 


38.00@42.00 


42.00@ 44.00 
39.00@ 43.00 


42.00@ 44.00 
39.00@43.00 
38.00@ 42.00 


19.00@22.00 
19.00@22.00 


(Shipper Style) 
None quoted 
28.00@29.50 


44.00@ 46.00 
44.00@46.00 
43.00@45.00 


(Smoked) 
32.00@36.00 


47.00@51.00 
46.00@50.00 


49.00@53.00 
45.00@49.00 
41.00@46.00 


15.50@17.00 
None quoted 
14.50@16.00 
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WHOL 
( 


Steer: 
Prime 
Prime 
Choice 
Choice 
Good, 
Comp 
Cow, 
Cow, 


Prime 
Hind 
Hind 
Roun 
Roun 
fla 
Shor 
Shor’ 
Flan 
Ribs 
Arm 
Bris 
Plat 
Fore 
Arm 
3ris 
Choice 
Hin 
Hin 
Rou 
Rou 
fis 
Sho 
Sho 
Fla) 
Rib 
Arn 
Bri: 
Pla 
For 
Ar 
Bri 











RBS 


Ground 
wr Sausage 
32 


30 


41 
21 


52 


64 


ALS 
Cwt. 
70. .$10.31 
es 
-. 135 
- 14.00 
++ 15.40 
a 
coe OD 
ate 
one CSE 
000 
0.b. 
coc Se 
‘Ib. 
go. 26.00 
r.. 8.98 
Ib. 
a. 


CES 


ortland 
. 15 


0@ 41.50 
1@ 40.00 


1@38.00 
1@37.00 


@35.00 
1@32.00 
1@29.00 
in-Off) 

1@ 44.00 


(42.00 


@44.00 
@43.00 


@ 44.00 
@43.00 
@42.00 


@22.00 
@22.00 


' Style) 
quoted 
@29.50 


MARKET PRICES 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 15, 1955 

Western 

Per Cwt. 

(1.e.1. prices) 

Cwt. 
.$50.00@51.00 
49,00@ 50.00 
$1.50@43.50 
40.00@ 41.00 


Steer: 

700/800 
800/900 
600/800 
800/900 


rime, 
Prime, 

Choice, 
Choice, 










Good, 500/700 ...... 36.00@39.00 
Commercial ........ B. 

Cow, commercial ... 28.00@30.00 
Cow, acHey <..<5<0 24.00@ 26.00 
BEEF CUTS 
(1.¢.1. prices) 

Prime Steer: City 
Hindytrs., 600/800... 63.0@ 66.0 
Hindqtrs., 800/900... 62.0@ 63.0 
Rounds, flank off .. 46.0@ 47.0 
Rounds, diamond bone, 

i aoe 47.0@ 48.0 
Short loins, untrim...102.0@112.0 
Short loins, trim... ..138.0@160.0 
yl eee -... 13.0@ 14.0 
Ribs (7 bone cut).... 78.0@ 82.0 
eet, CRUCES  oc3.5 0-005 410.0@ 4: 
PENIEOO iy thane ns 6 37.0@ 38. 
UMONE o':4.03 458.45. eR ees 15.0@ 16. 
Foreqtrs. (Kosher). 15.0@ A 
Arm chucks (Kosher) 45.0@ 48. 
Briskets (Kosher) . 389.0@ 40.0 

Choice Steer: 

Hindqtrs., 600/800... 49.0@ 53.0 
Hindqtrs., 800/900... 46.0@ 48.0 
Rounds, flank off .,.. 44.0@ 45.0 
Rounds, diamond bone, 

re 45.0@ 46.0 
Short loins, untrim... 65.0@ 80.0 
Short loins, trim..... 90.0@102.0 
MEMES evrace feeb bees 13.0@ 14.0 
Ribs (7 bone cut).... 53.0@ 60.0 
APM CRUORS 2.6. 5ics 34.0@ 37.0 
a A eee . 387.0@ 38.0 
DONO ase crenenckens 15.0@ 16.0 
Foreqtrs. (Kosher)... 37.0@ 42.0 
Arm chucks (Kosher) 37.0@ 43.0 
sriskets (Kosher) . 389.0@ 40.0 

FANCY MEATS 
(1.e.1. prices) 
Lb. 

Veul breads, under 6 oz.... Do 
Oe Bes ae enns oases Tas 
12 OZ. UP .......... . aN 

Beef livers, selected . 88034 

WOCE MIGMONG: ov nviccecccuee 12 

Oxtails, over ™% Ib. ...... 14 

LAMBS 
(1.c.1. prices) 

Prime, 30/40 . .846.00@47.00 

Prime, 40/45 ........ 48.00@50.00 

Prime, 45/55 45.00@46.00 

Choice, 30/40 $5.00@46.00 

Choice, 40/45 ...... 46.00@48.00 

Choice, 45/55 43.00@45.00 





MOOG, BO/AO ci cccceces 
Good, 40/45 ... 
Good, 


44.00@45.00 
45.00@47.00 
40.00@43.00 
Western 
.$44.00@ 45.00 
44.00@45.00 
44.00@45.00 
41.000 43.00 
39.00@42.00 


COPE ci tacs cen 
Prime, 40/45 
Prime, 45/50 
Prime, 50/55 . 
Choice, 55/down 
Good, all wts 





YORK 


FRESH PORK CUTS 


(1.c.1. prices) 
Western 
..- -$38,00@40.00 
. 36.00@35.00 
- 48.00@46.00 
30.00@ 33.00 
37.00@ 39.00 


Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 
Boston butts, 4/5 . 
Spareribs, 3/down 





Pork trim., regular... 28.00 
Pork trim., spec. 80% 44.00 
City 
Hams, sknd., 10/14... 44.00@48.00 
Pork loins, 8/12 .... 41.00@44,00 
Pork loins, 12/16 40.00@ 43.00 
Pienies, S/6  sceceess 30.00@ 32.00 
Boston butts, 4/8 . 33.00@36.00 
Spareribs, 3/down .... 38.00@41.00 


VEAL—SKIN OFF 


(1.¢.1. prices) 
Western 
Prime, 80/110 ... -842.00@ 44.00 
Prime, 110/150 ...... 10.00@42.00 
Choice, 80/110 ...- 35.00@38.00 
Choice, 110/150 ...... 34.00@36.00 


Good, 50/ 80. 
Good, 80/110 
Good, 110/150 
Commercial, 


. 26.00@28.00 
. 30.00@33.00 
30,.00@34.00 
23.00@ 29.00 


all wts... 


DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 

$26.50@29.! 







75 to 100 Ibs. ...... 26.50@29.! 
100 to 125 We. 2... H0@29 
Te C6 EG: TOR. cvs acs 
BUTCHERS' FAT 

Cwt,. 
MAREE. na cc anaes ee aum ars $1.3 
Breast fat oo... — 
Inedible suet 





Edible suet 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Mar. 16, were re- 
ported as follows: 
CATTLE: 
Steers, ch, & pr.... 
Steers, choice 


Steers, 
Steers, 


$28.00 only 

23.00@ 26.00 
SOO © ovcviccs 18.50@21.00 
commercial... 14.00@15.50 








Heifers, gd. & ch... 16.50@22.00 
Heifers, com'l & gd. 14.00@17.50 
Cows, util. & com’l. 11.50@15.00 


Cows, can. & cut.... 9.00@11.25 
Bulls, util. & com’l. 12.00@14.00 


HOGS: 
Choice, 180/200 . $1 
Choice, 200/220 ©... 15.75@16.50 
Choice, 220/240 .... 15.75@16.50 
Good, 240/300 .. 14.25€ 16.00 
Sows, 400/down 13.75@14.50 


LAMBS: 
Good & Ch. 


5@ 16.50 














110/dn, .$20.75@ 22.25 





LIVESTOCK PRICES AT 


Average price per cwt., 


11 CANADIAN MARKETS 


paid for specific grades of 






Ly A if 


“PROTECTION 


~ on the job 


Every worker in wet operations in dairy, 
=e packing house or cannery needs the 

protection of this heavy-duty 

drill apron. Specially treated with 

Neoprene coating, inside and out, 

to resist acids, oils and abrasions. Solidly 

made, fully vulcanized, a tough, 

long-wearing investment in job comfort. 



















U. S. NEOPRENE 

APRON 

@ heavy duty 

@ fully vulcanized 

@ double-coated white 
or black Neoprene 

@ neck loop 

© hemmed edges 

@ Size 33” x 45” 


BUTYLAC BOOT 

® resists animal 
fats and oils 

© deep-cleated 
anti-slip sole 


© gray 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Mar. 5, compared with 
the same time 1954, was reported to The National Pro- 








@46.00 
age visioner by the Canadian Department of Agriculture as 
D4, . ¢ ‘ 
follows: 
oked) GooD VEAL 
@36.00 STEERS CALVES HOGS* LAMBS 
STOOK- Up to Good and Grade B' Good 
YARDS 1000 Ibs, Ghoice, Dressed | Handyweixht SOLD ONLY THROUGH INDUSTRIAL AND RETAIL STORES 
BS1.69 Toronto. .... $28.00 $23.70 $21.50 $22.50 
250.00 Montreal 4 24.50 vias 19.50 ® 
Winnipeg 18.64 20.50 
Calgary i 18.83 ® s 
253.00 Edmonton 9. 21.25 
249.00 Lethbridge 3. 19.50 | S$ ROYAL RUBBER FOOTWEAR 
246.00 gf Albert eee oven e ls 
Moose Jaw one 
Saskatoon 16.50 
—_ Regina = UNITED STATES RUBBER COMPANY 
° ancouve 
quoted — 
216.00 *Dominion Government premiums not included. 
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BY-PRODUCTS ...FATS AND OILS” 


" BY-PRODUCTS MARKET 


Wednesday, Mar. 16, 1955 
BLOOD 
Unground, per unit of ammonia Unit 
WUE) ccc ecccvevesereccesccoevess *5.75@6.00 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

RAY WORE: 6.0505 00 sede N 00 eGebedseees *6.25n 

Med. test 55, 





High test a 
Liquid stick tank Cars .......-.seeeeee 2.75 


PACKINGHOUSE FEEDS 

Carlots, per ton 
50% meat, bone scraps, bagged..$ 70.00@ 80.00 
50% meat, bone scraps, bulk .... 67.50@ 77.50 
55% meat, scraps, bagged 95.00 
60% digester tankage, bagged ... 80.00@ 85.00 
60% digester tankage, bulk ..... 77.50@ 82.50 
80% blood meal, bagged ........ 125.00@150.00 
70% steamed bone meal, bagged 
TOC, BERR.) ccaescccnssce 

60% steamed bone meal, bagged.. 


85.00 
75.00@ 80.00 
FERTILIZER MATERIALS 


High grade tankage, ground, 
per unit ammonia .. 5.75@6.00 
Hoof meal, per unit ammonia ........ 6.25@6.50 


DRY RENDERED TANKAGE 


Low test, per unit prot. ...ccccccecs *1.35@1.40n 
Med, test, per unit prot. ....... > *1.30 





High test, per unit prot. ........ ae *1.30n 
GELATINE AND GLUE STOCKS 
Per ewt. 
Calf trimmings (Hmed) ........... 1.35@ 1.50 


Hide trimmings (green salted) .... 
Cattle — scraps, and knuckles, 


6.00@ 7.00 


OR. win 6 5.5.9:0:0-0'0, 00.4.0: 5.4 6's 0.06: OUEOTLOO 
Pig skin scraps and trimmings, 
ahs ae bs bap 6.016.604 640% 6.25@ 6.50 
ANIMAL HAIR 
Winter coil dried, per ton..... *120.00@125.00 
Summer coil dried, per ton..... *55.00@ 60.00n 
Cattle switches, per piece...... 4@4% 
Winter ‘processed, gray, lb...... 17 
Summer processed, gray, lb..... 11@ 12 





TALLOWS and GREASES 


Wednesday, March 16, 1955 











Buying interest in the inedible fats 
market was practically nonexistent 
late last week and reports prevailed 
that some product was shaded frac- 
tionally on an offering basis. Con- 
sequently, the price list was quoted 
accordingly. Bleachable fancy tallow 
was bid at 74%@7Mc, c.a.f. east, for 
product out of the Mideast, quality 
considered. Several tanks of special 
tallow traded on “private transac- 
tion.” 

In fair movement on Friday, re- 
stricted trade developed, and at re- 
duced prices. Bleachable fancy tallow 
sold at 6%4c, prime tallow at 6%4c, 
special tallow, B-white grease at 6c, 
yellow grease at 5%4c, 5%c and 6c, 
all c.a.f. Chicago. The all hog choice 
white grease was reported bid at 
7%c, delivered New York, but held 
higher. Bleachable fancy tallow was 
bid at 7¥%c, c.a.f. east, but without 
reported trade. Edible tallow was 
available at 8%c, f.o.b. river, equal 
to 8%4c, Chicago basis. Demand, how- 


The selling pace as the new week 
got under way was extremely slow. 
A few tanks of all hog choice white 
grease sold at 7%c, delivered New 
York. In the Midwest, further frac- 
tional declines were registered, with 
movement of bleachable fancy tallow 
at 6c, prime tallow at 6%c, spe- 
cial tallow and B-white grease at 6c 
and yellow grease at 5%c, all caf. 
Chicago. Bleachable fancy tallow was 
bid at 7@7%'c, c.a.f. east, product 
considered. Edible tallow continued 
slow in moving, and was quoted at 
8%4c, Chicago on an offering basis. 





Scattered sales locally at last lev- 
els were reported at midweek; how- 
ever, most buyers were out of the 
trade late Wednesday. Bleachable 
fancy tallow traded at 6%@7c, c.af. 
New York, the latter price good 
packer production. Several tanks of 
all hog choice white grease sold at 
Tec, c.a.f. east. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%4c; original 
fancy tallow, 6%4c; bleachable fancy 
tallow, 6'2c; prime tallow, 6%4c; spe- 
cial tallow, 6c; No. 1 tallow, 5%4ce; 
and No. 2 tallow, 5%c. 
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n—nominal. a—asked. *Quoted delivered. ever, Was lacking. GREASES: Wednesday’s quota- 
P 7 
73 Years of Successful Service 
To 
Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v¥ Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
¢v Greater Cleanliness In and Around Your Plant 
v7 A Staff of Trained Men to Help You with Your Problems 
v Whatever Your Problems May Be, Call DARLING & COMPANY 
| CHICAGO | | DETROIT | | CLEVELAND [ CINCINNATI { BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station “A" 
Illinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
= y, 
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tions: choice white grease (not all 
hog), quoted 6%4c; B-white grease, 
6c; yellow grease, 5%4c; house grease, 
5%c; and brown grease, 53@5'%c. The 
all hog choice white grease was 
quoted at 7%c, c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Mar. 17, 1955 

Dried blood was quoted Wednes- 
day at $6.60 to $6.75 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.30 per protein unit. 





VEGETABLE OILS 


Wednesday, March 16, 1955 








Very light trading took place in 
the vegetable oil trade Monday, with 
prices steady to easier. 

In the soybean oil market, re- 
stricted oil found the most buyers, 
with refiners later bidding under 
crusher offering levels. March ship- 
ment cashed at 115%c, first-half and 
scattered April shipment at 11%c and 
May through August sold at 11%c. 

Bids in the Valley for cottonseed 
oil were at 1234c, with later move- 
ment accomplished at that level. The 
market in the Southeast was nomi- 
nal at 13c, but the market in Texas 
was difficult to peg. Some sources 
reported offerings available at 12%c, 
while others reported bids at Waco 
at that level. 

Corn oil was untraded and quoted 
at 13%c for March shipment and at 
13c for April and May shipments, 
all on a nominal basis. Peanut oil 
was offered at 16%c in the Southeast, 
but buying interest was difficult to 
find at that figure. Coconut oil was 
pegged at 11%c to 11%c for spot 
shipment but, as no trades came out 
at those levels, the market for this 
selection was nominal. 

There was little improvement in 
soybean oil trading on Tuesday, with 
prices steady to a shade easier. Re- 
finers were only in the market to a 
limited degree, as most mills were 
unwilling to lower offerings in line 
with refiners ideas. Immediate ship- 
ment cashed at 11%c and _ straight 
March shipment brought 11%c. First- 
half April shipment sold at 11%'%c, 
while scattered month brought 11%sc. 
First-half May shipment reported 
sold at 11%&c. 

Sales of cottonseed oil were made 
at 12%4c in the Valley, but movement 
at other locations was difficult to con- 
firm. Supplies were available in the 
Southeast at 13c and at 12'%c in 
Texas. Few bids were heard at those 
levels, however. 

The corn oil market continued to 


MARCH 19, 1955 


be a nominal, with March shipment 
again quoted at 13¥%c and April and 
May at 13c. Peanut oil was offered 
at 16'4c, without takers. The coconut 
oil market was unchanged from the 
previous day. 

Soybean oil trading continued light 
at midweek, with only minor price 
changes registered. March shipment 
was bid at 11'4c early Wednesday, 
but later in the day movement was 
accomplished at 115%c. After the 
trade, refiner bids were at 11]%c. 
First-half April shipment cashed at 
11*%c. First-half May shipment sold 
at 11%6&c. 


The cottonseed oil market was 
teady, with trading in the Valley at 
1234c. The market in the Southeast 


was nominal at 13c. In Texas, 12%c 
was paid Waco, with offerings priced 
at that level at Lubbock, unsold. 

No movement of corn oil was re- 
corded and the market remained 
nominal at 13%c. Peanut oil con- 
tinued untraded, and the coconut oil 
market maintained its nominal status 
of 11%c for spot shipment. 


CORN OIL: No confirmed trad- 
ing during week. March shipment 
quoted nominally at 13%c. 

SOYBEAN OIL: Market very slow 
and off “sc from last week. 


PEANUT OIL: 


Offered during 
week at 16%c, 


but failed to attract 


interest. 
COCONUT OIL: Sales lacking, 
with market nominal midweek at 


11%sc for spot shipment. 
COTTONSEED OIL: 
changed to easier in the 
Southeast. 
Cottonseed oil futures in New York 
were quoted as follows: 


Mostly un- 
Valley and 





FRIDAY, MAR. 11, 1955 
Prev. 
Open High Low Close Close 
Mar. - 14.95b emals “ee 14.85b 14.95b 
May - 15.02b 14.96 15.02b 
July . 14.98b 14.92b 15.00 
Sept. . 14.65b 14.60 14.70 
Oct. 14.55b 14.45 14.60b 
Dec. . 14.52b 14.46 14.55b 
Jan. ... 14.50b 14.47b 14.61b 
Sales: 75 lots, 
MONDAY, MAR. 14, 1955 
Mar. ... 14.85b “nes re 14.85b 14.85b 
May .14.91b 14.95 14.90 14.92b 14.96 
July -- 14.95 14.95 14,87 14.90 14.92b 
Sept. ... 14.54b 14.56 14.55 14.56 14.60 
Oct. ... 14.40b 14.43 14.43 14.43 14.45 
Dee. . 14.40b agare aieare 14.42b 14.46 
Jan. ... 14.40b 14.48b 14.47b 
Sales: 55 lots. 
TUESDAY, MAR. 15, 1955 
Mar. - 14.84b 14.90 14.90 14.80b 14.85 
May - 14.92b 14.96 14.92 14.92 14.92b 
July 14.92 14.87 14.91 14.90 
Sept. 14.55 14.53 14.58a 14.56 
Oct. er wane 14.44b 14.43 
Dec. 14.40 14.39 14.43b 14.42b 
SOR. «us ese wees 14.40b 14.48b 
Sales: 134 jot, 
WEDNESDAY, MAR. 16, 1955 
May - 14.92b 14.96 14.92 14.95b 14.80b 
July 14.90b 14.90 14.90 14.94b 14.92 
Sept. ... 14.52b ae 4 eves 14.58b 14.91 
Oct. - 14.40b 14.48 14.48 14.48 14.53a 
Dec. . 14.38b one eines 14.48b 14.44b 
Jan, 56 14.30b 14.47b 14.43b 
Mar. °56 14.30b 14.50b 14.40b 


Sales: 68 lots. 


$300,000 Grant for Tallow 


Authorization of $300,000 to Korea 
for the purchase of inedible animal 
tallow was announced March 15 by 


the FOA. 


U. S. Peanut, Oil Exports Up 
United States exports of peanuts 
and peanut oil rose sharply last year, 
those of nuts to 68,619 short tons, 
or about four times the amounted ex- 
ported in 1953. Peanut oil exports 
rose to 4,383 tons in 1954 from 293 
tons the year before. The Nether- 
lands and Switzerland took most of 
our peanuts and Belgium and Luxem- 
bourg, the bulk of our peanut oil. 


VEGETABLE OILS 


Wednesday, Mar. 16, 1955 

Crude cottonseed oil, carlots, f.o.b 

WR oh.4es ceestcenesentenacenae 12% pd 

Boutheast ....cccccccccccsesececs 13n 

er or es or 12% pd 
Corn oil in tanks, f.o.b. mills...... 13\%a 
Peanut oil, f.o.b. mills .....cccccee 16%a 
Soybean oil, f.o.b. mills ........... 115¢pd 
Coconut oil, f.o.b. Pacific Coast.... 11%n 
Cottonseed foots: 

Midwest and West Coast ........ 24@ 2% 
WG ic cccsecvccteswcteecteusuews 24% @ 214 
OLEOMARGARINE 
White domestic vegetable .....cccccccccccece 26 
Yellow Quarters .cccvessveccccccvensnecceece 28 
Milk churned Pastry ......cccccsccscccccveces 26 
Water churned pastry 2... cccecccccccedscctes 25 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels)..... 9@ 9% 
Bixtra cleo off (GFRMEB) 25. cccasccceaces 14@15 
tig paid. n—nominal, b—bid. 


a—asked. 


Le Fiell Aiapecnati 
Switch...won’t 
— loads: 





Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 


Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 

Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, IL, 2R, 2L, 3R, 3L for 
Ye" x 22" or Yo" x 22” track. 


Write: 

Le Fiell 

Company 

1461 Fairfax Ave. San Francisco, Calif. 
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HIDES AND SKINS 





Steady prices paid for big packer 
hides for third consecutive week — 
Market firm at midweek—Small pack- 
er hide market also firm—Broad de- 
mand for lighter averages—Trickle of 
export interest for country hides for 
late April—Shearlings and fall clips 
sold at higher levels. 


CHICAGO 
PACKER HIDES: There was buy- 


ing interest for most selections of 
hides at prices steady with those of 
last week, but packers were report- 
edly well sold out and were not anx- 
ious to release offering lists. Late 
Monday, a car of northern light na- 
tive cows sold at 12!2c and a car of 
northern heavy native steers brought 
lle, both sales representing an ad- 
vance. 

The pattern of the hide market 
was established Tuesday when, for 
the third week, steady prices were 
paid for most selections in brisk ac- 
tivity. Light native steers, in mixed 
packs, brought 13c. Heavy native 
steers of river point production, sold 
at 10c and northerns brought 10%4c. 
Butt-branded steers, mostly in mixed 
packs, sold at 9c. Colorados brought 
8'c. Ex-light native steers sold at 
16%2c. River heavy native cows sold 
at 10c, while northerns traded at 
10%4c. Light native cows brought 12c 
and 12'c. No trading of native bulls 
was reported. 

The hide market was quiet at mid- 
week, with steady bids failing to find 
offerings. The market was firm and 
some sources thought a %c advance 
was likely on certain items later. 

SMALL PACKER AND COUN- 
TRY HIDES: There was good de- 
mand for lighter average small packer 
hides, but heavier averages found 
few buvers. Some extreme light av- 
erage hides sold out of the Southwest 


at 13@13'ec, with better grades re- 
portedly sold higher than those lev- 
els. Some 54@56-lb. average sold at 
10c in the Midwest. but the lots 
were largely brands. The 50-Ib. av- 
erage was quoted mostly nominal at 
10k’ Lie. 

The 66@68-lb. average was of- 
fered freely at 9@9%c in the Mid- 
west, but found little buying interest. 
The 40@42-lb. small packer collector 
hides were bid at 11%c, but no move- 
ment was reported. Country hides 
were sought in export direction for 
late April, dock delivery, but the mar- 
ket in general was dull at this time. 
The 50-lb. straight locker butcher 
hides were quoted nominally at 8@ 
8%c, while mixed lots were also nom- 
inal at 7@7'xc. 

CALFSKINS AND KIPSKINS: On 
Monday, about 2,000 Fort Worth 
overweight kipskins sold at 23c. 
Tuesday, a car of about 2.000 north- 
ern kip sold higher at 27c, two cars 
of river overweights at 24'%c and 
Evansville and northern overweights 
at 25c. At midweek, about 30,000 
calfskins were traded and northern 
heavies brought 40c and_ northern 
light calf sold at 45c. River heavy 
calf sold at 35c and lights brought 
10c. Some St. Louis heavies traded 
at 42!%c. River kip was bid higher 
and some southwestern kip and over- 
weights sold at 24%c and 23%c. 

SHEEPSKINS: Demand improved 
in the shearling market and _ trading 
was at higher levels. A car of No, 2 
and No, 3 shearlings sold at 1.45 
and .60, respectively. A car of No. 
1 shearlings and fall clips sold at 
2.75 and 3.25 on the clips. Another 
car, same description, sold at 2.65 
and 3.25 on the clips, with some No. 
2 shearlings included in the car at 
1.45. Small lots of No. 3 shearlings 
sold at .60. Drv pelts were quoted 








DICED SWEET 
RED PEPPERS 


FIRST AND FOREMOST IN 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 


CANNED FOODS Plant No 2 
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reputation 
quality 
dependability 








nominal at 274%@28c. Pickled skins 
also nominal at 7.00 on the lambs 
and 8,00@8.50 on the sheep. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Mar. 12, 1955, totaled 
5,736,000 Ibs.; previous week, 4,984,- 
000 Ibs.; same week, 1954, 5,948,- 
000 Ibs.; 1955 to date, 48,678,000 
lbs:; same period, 1954, 53,943,000 
Ibs. 

Shipments for week ended Mar. 12, 
1955 totaled 3,719,000 Ibs.; previous 
week, 2,984,000 Ibs.; corresponding 
week, 1954, 4,069,000 Ibs.; 1955 to 
date, 33,713,000 Ibs.; same period 
1954, 44,374,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Mar, 16, 1955 1954 





Hvy. Nat. steers ..... 10 @10%n 11 @14%n 
Light Nat, steers .....12%4,@13n 

Heavy Texas steers ., 9n 9% 
Bx. Hight Texas ...... l4n l4n 
Butt branded steers ... 9n 9% 
oe, i Sin 9 
sranded cows seeeee 9 @ 9%n 10%@l11n 
Heavy Nat. cows .....10 @10%n 11%,@12 


Light Nat. cows 


Pane 12 @12%n 14 @14% 
Nat. bulls 


ere --see. 8 @ 8%n 10 @10%n 


Branded bulls ......... 7 @ Tin 9 @ 9n 
Calfskins, 
OE; OAOSLO Scces eae 40 40n 
Oe ee anaes 45) 424on 
Kips, Nor., nat 15/25. 27 26%n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9 @ 9%n 8%@ Yn 
OES | isp eek ea eae 10% @11n 10 @10%n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs..24 @2hn 25n 
Be6 DOSBE | asec cece ta 17 @18n 15 @l16n 
SHEEPSKINS 

Packer shearlings, 
oe SEP ey pares 2.65@2.75 1.40n 
Dk gi yr a re 27% @28n 26n 


Horsehides, Untrim... 8.00@8.50n 10,25@10.50n 


N.Y. HIDE FUTURES 


FRIDAY, MAR. 11, 1955 


Open High Low Close 
ADP. .cs EZ 12.68 2.60 12.58b- 62a 
Iuly ... 12.35b 13.40 13.15 13.18b- 28a 
Oct. ... 13.85b eae ae 13.68b- 73a 
Jun, . 14.35b Sate ; 14.18b- 2a 
Apr. . 14.85b 14.75 14.75 14.65b- Tha 
July ... 15.20b ina cas 15.05b- 


Sales: 29 lots. 





Apr 37a 
July 

Oct. a 
Jan. Oa 
Apr. 50a 
July Oa 


Sales: 51 lots. 


TUESDAY, MAR. 15, 1955 


Apr. ... 12.25b 12.48 12,42 12.43 

July ... 13.00-02 13.10 13.00 13.05b- O9a 
Oct. ... 13.45b 13.60 13.60 13.60b 62a 
Jan. ... 18.95b aoe 14.05b- lida 
Apr. ... 14.40b 14,50b- 60a 
July ... 14.80b 14.90b-15.05a 


Sales: 48 lots. 


WEDNESDAY, MAR. 16, 1955 


Apr. ... 12.40b 12.68 12.51 12.60 57 
July ... 13.05b 13.30 13.19 13.25b- 26a 
Oct. ... 18.60b 13.85 13.80 13.80b- Sha 

14.25b 35a 


Jan, ... 14.05b 14.25 14.25 
Apr. °56 14.50b ees 
July ‘56 14,90b 

Sales: 42 lots. 


14.70 Shia 
15.10b- 35a 





THURSDAY, MAR. 17, 1955 
Apr. ... 12.50b 12.57 2.56 12.57 
July 0 3. : 13.23 
Oct. 13.79b- = 80a 
Jan. 14.25b- 30a 
Apr. 14.70b- 75a 
July 





15.10b 


Sales: 87 lots. 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 


Tuesday, March 15, 1955 
WESTERN DRESSED 











BEEF (STEER): 
SS >. ae $41.50@43.5 
a UY rer 40.00@42.5) 
SEG (MMEEPO vce s.csgeee oe cnns he 35 .00@38.< 
cow: 
Commercial, all wts. ............ 27.50@29.50 
UNE AAR WS ec cas cesseccsa dee 25.00@ 27.00 
VEAL (SKIN OFF): 
Choice, 80/110 ..... veeeeeees 89,00@41.00 
CRONE. TIOPIOO oviescccccesassecs 39.00@41.00 
ME oo. 4-5 6:4. 4 0:0'6-b 6g 40.49 30.00@33.00 
RRP eee ere 33.00@37.00 
OS err 33.00@37.00 
Commercial, all wts. ............ 25.00@30.00 
Utility, all wts. . as .... 22.00@25.00 
LAMB: 
Prime, 30/50 ..... . 45.00@47.00 
EN | Ae oe ree ee 40.00@ 45.00 
| A ey cee Fa 45.00@ 47.00 
BI WOE? ioceccs scat ccs aees 40.00@45.00 
MM OMMNUOM G6: 0.0sa.5. & 8.0.40 0 bh balers 40.00@44.00 
Utility, all wts. we eeeeees 39,00@40.00 
MUTTON (EWE): 
PCO TOLGO 6. ccacsiceckeoncss 21.00@ 23.00 
eed, TO/AOWD: 50.06 cke cscs -+.+ 19.00@21.00 
PORK CUTS—-CHOICE LOINS: 
(Bladeless included) 8/12 ...... 38.00@40.00 
(Bladeless included) 12/16 ...... 37.00@39.00 
putts, Boston style, 4/6 .........- 30.00@32.00 
SPARERIBS, 3 Ibs. down ....... 35.00@37.00 
LOCALLY DRESSED 
STEER BEEF (1b.): Prime Choice Good 
Hindqtrs, 600/800 .... 60@63 49@53 42@47 
Hindqtrs, 800/900 .... 59@61 48@50 40@44 
Rounds, no flank ..... 19@53 47@51 42@44 
Hip rd., with flank ... 51@54 45@51 41@44 
Full loin, untrim. . 65@70 49@55 42@48 
Short Join, untrim - 80@90 58@66 50@56 
Rite: (7 hone) .....%.. 76@80 58@58 44@48 
APM CHUCKS oo 6k cs cas 37@39 37@39 338@36 
Briskets ............. 35@387 35@87 35@37 
Short plates ....... -- 14@16 14@16 14@16 
Pork loins 8/12.44@48 Sk. hams 10/12. .50@52 
Pork loins 12/16.43@47 Sk. hams 12/14..49@51 


Spareribs, 3/dn..40@42 Bos. butts, 4/8. .33@36 


HOG-CORN RATIO 


The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
March 12, 1955 was 10.6, according 
to a report by the U. S. Department 
of Agriculture. The ratio compared 
with the 10.8 ratio reported for the 
preceding week and 16.3 recorded 
for the same week a vear ago. These 
ratios were calculated on ‘the basis 
of yellow corn selling at $1.433 per 
bu. in the week ended March 12, 
1955, $1.437 per bu. in the previous 
week and $1.561 per bu. the 
same period a vear earlier. 


for 


THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$16.80; average, $15.80. Provision 
prices were quoted as follows: Under 
12 pork loins, 38; 10/14 green 
skinned hams, 40'2@43; Boston butts, 
28%4; 16/down pork shoulders, 26 
nom.; 3/down spareribs, 32; 8/12 fat 


backs, 9%4@11; regular pork trim- 
mings, 13 nom.; 18/20 DS bellies, 


18'%@19; 4/6 green picnics, 25; and 
8/up green picnics, 22. 

P. S. loose lard was quoted at 
10.62% asked and P. S. cash lard in 
tierces or drums at 12.05 nom. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
May 14.92; July 14.88b-92a; Sept. 
14,47b-48a; Oct. 14.33; Dec. 14.30b- 
31a; Jan. 14.30 nom.; and Mar., 1956, 
14.30 nom. Sales: 42 lots. 


JANUARY MEAT GRADING 

Meats and meat products graded 
and certified by the U. S. Depart- 
ment of Agriculture in January, with 





‘ » r 
comparisons (“000” omitted) : 
Jan. Jan. 
19) 1954 
On OEE PEE 496,326 
Veal and e¢ calf : 20,897 
Lamb, yearling and. 
mutton 22,301 21,698 27,073 
Totals - oe .513,710 520,005 544,296 
All other me ats 
and lard ........0+ 18,500 17,531 59,565 
Grand totals 982,570 537536 603 S61 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 





sarrows and Corn No. Ratios based 

gilts per 3, yellow on Barrows 

Month 100 Ibs per bu and gilts 
Feb, 1955 $16.10 $1.497 10.8 
Jan, 1955. 16,75 1.524 11.0 
Feb. 1954.. 25.74 5438 16.7 














packs a Sales wallop! 












A good seasoning is the secret 
of good sausage .. . but it’s no 
secret that AROMIX high quality 


seasonings and specialties pro- 
vide the sales punch your ana 
sausage and loaves deserve. Go 

a “round” or two with AROMIX. 


CORPORATION 






1401-15 W. Hubbard St. « 


1955 


MARCH 19, 


Chicago 22, Itl. ° 


MOnroe 6-0970-1 





| 
| 








Something 
New 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Inc. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 


OnaA<Z 














HOLLENBACH'S 


"31 4" 


gives a year 





SUMMER SAUSAGE 


‘round boost to all your sales! 


@ THUERINGER CERVELAT 
@ B.C. SALAMI 
@ GOTEBERG CERVELAT 


In addition to the fast-moving “Lead- 
ers” listed above, the 314” line in- 
cludes these proven sales-builders: 
Pepperoni, Genoa, Capocollo, Cooked 
Salami, B.C. Dry Cervelat and Man- 
hattan Short Cervelat .. . all logical 
additions to your present line for 
helping you capture big profits in the 
always competitive sausage market. 
Write for details. 


CHAS. 


HOLLENBACH 


rN C 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale !-2500 
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LIVESTOCK MARKETS ...Weekly Review] «. 
kill | 
93,9 
Early Lamb Crop Estimated and — 0g good market ea Canadian Meat Production valu 
To Number Same as in 1954; weer nen iad will be Last Year 5% Above 1953 + 
Lambing Ewe Percentage Up Texas: The number of breeding The Canadian Department of Agri- E 
The 1955 early spring lamb crop °WeS 7 farms January 1 was the culture, in its 35th annual livestock yeal 
in the principal early lamb states —— last yas and with ewes market review, featured the 5 per | frac 
was estimated to be about the same _ /#mbing earlier, the 1955 early lamb _ cent increase in meat production to | 648 
size as last year, according to the crop was larger than a year ago. Feed 1,696,719,000 Ibs. in 1954 from 1- | tota 
Crop Reporting ad Whe eilies prospects are uncertain. The number 607,439,000 Ibs., carcass weight, in } 9.76 
of breeding ewes was down from of old “ep wether lambs in Texas at 1953. The report also highlighted | Jam 
a year ago, but this was offset by the beginning of the year was down the comparative evenness of meat | ber 
a higher percentage of the ewes lamb- sharply from a year ago; however, prices all year and the rate of meat | con 
ing earlier this season. The 1955 this was offset by an increase in ewe disappearance into consumer chan- ear! 
lambing percentage (lambs saved per lambs. Lamb prices have been fa- nels. 
100 ewes) was only slightly smaller vorable, causing lambs to move to Inspected cattle slaughter _ for NI 
than last year. California, the leading market in early feeder flesh. Improved 1954 was 1,635,008 head compared : 
early lamb state, had a smaller early feed prospects could curtail market- with 1,469,406 in 1953, making 810,- Hi 
lamb crop than a year ago, but the 8% 8 many of the ewe lambs — 671,000 Ibs. and 744,417,000 Ibs. of ‘ 
Texas crop was larger. could be held for replacement stock. meat, respectively, for the two years. | an, 
Generally mild, open winter Southeastern States: Reports from Total value of cattle sold at public | \ 
weather in most states has been favor- southeastern states indicated that the stockyards in 1954 was placed at | jg 
able for early lambing and holding number of early spring lambs was $268,621,847 compared with 253,- | o¢ 
down losses. The feed situation has 9 Pet cent smaller than a year ear- 953,811 in 1953, A total of 85,971 } jn¢ 
not been favorable in sections which __liet.. The number of breeding ewes cattle was exported in 1954 and beef bes 
suffered from dry weather in 1954. on farms January 1, 1955 was about exports of 19,881,400 Ibs. were the Ju 
Supplemental feeding has been nec- the ee ee ee earlier, but the smallest in the last five years. Canada’s | })}; 
essary in these sections to maintain proportion lambing early was below cattle population as of December 1, 
condition of ewes and promote the last year. 1954, was estimated at 9,473,000 Ap 
growth of lambs. New feed prospects head compared with 9,371,000 in | po. 
are uncertain in some states. KINDS OF LIVESTOCK KILLED 1953. z Ck 
California: The early lamb crop is +The classification of livestock Inspected hog slaughter for 1954 7 


smaller than last year. This reflects 
a smaller inventory of breeding ewes 
on farms and ranches than a year 


slaughter under federal inspection 
during Jan. 1955, compared with Dec. 
1954, and Jan. 1954 is shown below: 


numbered 4,679,214 animals com- 
pared with 4,611,312 in 1953. Com- 
parative dressed weights for the two 
































ago and a slightly lower lambing per- Jan. Dee. Jan. Years totaled 761,420,000 Ibs. and C 
. eagle 955 95: 95. a f 2 - im: 
centage. Death losses have been gen- — = ty 744,809,000 Ibs. of pork. Estimated | = 
erally low, although heavy in some Pore Cent Cent Cent value of hogs sold at public stock- th 
areas. Feed is short, but prospects Steers Sua anccenes ee 46.8 50.2 yards totaled $245,612,000 as against 
a 7 MEMES: . cucvcoasaseut 15.5 13.6 16.2 297 ‘ : 5 : 
are good for further development fol- — ae 37.4 31.6 $237,843,000 in 1953. Exports of 
- . . 2 S W STAG8S.....cee 2.2 2 7 5 € >; ») 5 > 
lowing beneficial rains. Pasture feed ee le — in 1954 totaled ae or 4 
has developed slowly, which will Canners & Cutters?... 17.0 21.5 15.0 pork exports aggregate 1,976; 

: 5 3? Hogs: ° = 

mean slow marketings compared with SOWS oat ei ceerees oft oe oes Ibs., the largest volume in five years. 

. arrows & gilts .... “ 94. 5.9 ‘ > ; 
a year ago. The peak movement of Stags & —..... 5 5 or Canada’s hog population on Decem- re 
lambs will probably be about the — gneet and iembss 7 100.0 100.0 100.0 ber 1 was placed at 5,425,000 head 

i > av i Lambs & yearlings.. 96.6 95.8 95.6 i 72 in 195: 
middle of May. Sheep ..... eran 4.2 4.4 against 4,721,000 in 1953. 

Arizona: Conditions have been fa- ME sak sinstisnee! 100.0 100.0 100.0 The 562,555 sheep and_ lambs 
vorable for early lambs. Warm Based on reports from packers. *Totals based slaughtered under government _ in- - 
weather promoted growth of pastures SCR ee spection resulted in 24,566,000 Ibs. | 

Pe ee m * ae : er ; 

KOCH Heavy-Duty, Stainless Steel 
As simple as - - - TRIMMING and BONING TABLES | 
me : 2 
2+2=4! < io Sanitary one-piece 
14-gauge stainless s 
steel tops. Corners 
PACKER + K.M. = SATISFACTION! ak sounded. fhe- F 
BLOOMINGTON, ILL. LAFAYETTE, IND pote pel nettetne k 
, LL. , IND. OMAHA, NEBR. é i 

CHATTANOOGA, TENN, LOUISVILLE, KY. PAYNE, OHIO — Ny eee 

CINCINNATI, OHIO MEMPHIS, TENN. SIOUX CITY, IOWA es a gt 

DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, $.D. i i inches wide. Weld- k 

DETROIT, MICH. NASHVILLE, TENN. VALPARAISO, IND. | ed tubular frame 

FLORENCE $.¢ | Available in any length up to 12 ft. = with leg levers. ‘ 

FT. WAYNE, IND seca 

FULTON, KY. Take advantage of KOCH Free Design Service on 

INDIANAPOLIS, IND KENNETT- MURR AY custom-built tables. Write for sketch and quotation. 
JACKSON, MISS. Lives NG 1 
TOCK BUY! 2518 Holmes St. 

JONESBORO, ARK. SUPPLIES Kansas City 8, Mo. 

Phone Victor 3788 
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of carcass meat last year. This was 
the largest kill of the animals in five 
years and compared with the 1953 
kill of 543,371 head which produced 
23,901,000 lbs. of meat. Estimated 
value of sheep and lambs sold at 
public stockyards totaled $9,479,000 
in 1954, 

Exports of the live animals last 
year numbered 2,402, or a_ small 
fraction of the 1950 shipments of 87,- 
648. Exports of the meat last year 
totaled 53,000 Ibs. compared with 
2,761,000 Ibs. in 1950. Sheep and 
lambs on Canadian farms on Decem- 
ber 1, 1954 numbered 1,804,000 head 
compared with 1,183,500 a year 
earlier. ; 


NHA to Sponsor Ten-Week 
Hide Course in Chicago 


The National Hide Association has 
announced that it is sponsoring a ten- 
week course in hide training, which 
is open to anyone interested in in- 
creasing his knowledge of the hide 
industry. Instruction is scheduled to 
begin on Monday, March 28 and end 
June 6, 1955 at the University of 
Illinois Center at Chicago. 

Total cost of the course is $50. 
Applications may be secured at NHA 
headquarters, 130 N. Wells street, 
Chicago 6. Classes will meet from 
7 to 9:15 p.m. on Mondays. 


Hog-Corn Ratio Indicates Tapering Pork Output 


Some cutback in hog production 
now appears probable, although not 
certain, based on the recent relation- 
ship between corn and hog values. 
In the past, when the ratio has been 
below 12 from March to July, there 
has usually been a decrease in the 
number of sows farrowed. This hap- 
pened in 6 out of 11 years. 

The hog-corn price ratio, basis Chi- 
cago, for the week ended February 
19 declined to the lowest level in 
over two years. On the basis of No. 1 
yellow corn, selling at approximately 
$1.51 per bu., and barrows and gilts 
averaging $16.10 per cwt., it was cal- 
culated that it took about 10.7 bu. 
of corn to equal the value of 100 Ibs. 
of live hog. 

In the spring of 1954, the ratio 
reached a comfortable figure in ex- 
cess of 17.0, at which level it re- 
quired over 17 bu. of corn to equal 
the price per cwt. of the best quality 
barrows and gilts, then averaging 
around $26.75 per cwt. In such a 
situation it was highly profitable to 
raise hogs; both the efficient and the 
not-so-efficient producer could make 
money. The outlook for hogs seemed 
good, so farmers built up their droves. 

Larger pig crops were produced in 
the spring and fall of 1954. Pork 
output during the last few months of 


year showed impressive gains over 
corresponding periods of 1953. Com- 
mer¢ial pork production for the year, 
excluding farm output, reached about 
8,940,000,000 Ibs., or about 31,000.- 
000 Ibs. under 1953. 

If the present rate of about 15 per 
cent gain over 1954 continues during 
the remainder of the year, the output 
of commercial plants could reach 10,- 
300,000,000 Ibs. Spring farrowings 
will tell the story, but a deterrent to 
increased hog output already exists. 

It was an old axiom that when the 
ratio declined to around 11.3, the 
incentive for raising hogs had about 
disappeared. However, even so, the 
efficient producer might still find it 
worthwhile to sell his corn as pork, 
but when the ratio dropped to 10.0, 
the margin vanished and the most 
efficient hog producer was compelled 
to make a decision to stay in or get 
out. 

Happily, the situation today is not 
so clear-cut. Until recently, Corn Belt 
hog raisers reported that their corn 
was worth around $3 per bu. when 
sold as pork, with the ratio hanging 
around 11.0 and under. Efficiency in 
hog production is more the rule today 
than the exception, and the marginal 
producer has virtually vanished from 
the large hog raising areas. 





Greater Output 





than any 3 or more of the best machines previously obtainable 


Less Power 





required than any other chopper of equal capacity 


Plus these Three 








ENTERPRISE 





Extra Advantages! 





1. Gives a superior quality cut of meat. 


2. Only 68M, in its size range, has a true 


spiral rib. This, combined with new feeding 


principle, eliminates slipping, bridging, 


bouncing, churning and heating. 


3. Built-in Washout and Drain—plus hinged 


hopper for easy cleaning—makes absolute 


sanitation possible. 


Free demonstration in your 
own plant on request. 


The ENTERPRISE MFG. CO. of PA. 


MARCH 19, 1955 


68M 


CHOPPER 











New principle permits feeding meat to bottom 
of cylinder. Bridging, bouncing, churning impossible. 








Oversized hopper assures safety to operator, 
ease of feeding. No extra tray necessary. 


3rd & Dauphin Streets, 
Philadelphia 33, Pa. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
Al. PROVISIONER, showing the 
pumber of livestock slaughtered at 
13° centers, 

CATTLE 
Week 
ended Cor. 
Mar. 12 Prev. Week 
1955 Week 1954 
Chicagot ... 25,079 23,7 
Kan, City{.. 
Omaha*t 
E. St. Louist 








St. Josepht.. 11/101 11,201 
Sioux City}. 7/341 8,253 
Wichita*t 3.679 3,422 


New York & 


Jer. Cityt. 11,443 11,326 





Okla, City*t. 8,147 7,500 
Cininnati§ 4,425 
Denvert 13,425 
St. Paulft . 16,893 
Milwaukeet . 4,746 








Totals ...150,873 144,988 165,227 
HOGS 

Chicagot . 44,684 $1,793 

Kan. City}.. 10,020 10,347 

Omaha*t ... 46,327 24,500 

KE, St. Louist soe 34,742 

St. Josepht . 2 25,024 19,027 


o« 


Sioux Cityt. 336 
13,198 7,785 


Wichita*t 
New York & 
Jer, Cityt. 53,614 





51,371 





47,267 

Okla, City*t. 12,924 11,500 12,873 
Cincinnati§.. 15,874 16,987 13,! 
Denvert -. 9,863 1 
St. Pault... 34,793 3: 
Milwaukeet . 3,286 d 

Totals ...333,818 305,703 266,508 

SHEEP 

Chicagot ... 4,275 4,813 7,298 
Kan. Cityt. 6,482 5,081 2,830 
Omaha*t - 18,008 16,486 13,174 
E. St. Louist 2,186 al 1,677 
St. Josepht . 9,258 12,337 9,026 
Sioux Cityt. 5,185 4,731 9,461 
Wichita*t 2,135 1,304 1,410 
New York & 

Jer. Cityt. 44,893 45,213 





Okla, City*t 2,104 1,300 
Cincinnati§ DO4 323 
Denvert .... 17.461 19,012 
St. Pault . 3,391 6,334 
Milwaukeet . 814 937 


Totals -111,596 117,871 111.130 
*Cattle and calves. 
+Federally inspected 

including directs. 
tStockyards sales for local slaugh- 

ter. 
§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Mar. 16, were as follows: 
CATTLE: 

Steers, ch. & pr..... None rec, 

Steers, gd. & ch... .$23.00@25.00 
Steers, com’l & gd.. 20.00@23.00 
Heifers, com'l & gd. 15.00@21.00 
Heifers, util. & com’! 18.00@18.00 
Cows, util. & com’l. 12.50@15.00 


Cows, can. & cut... 9.00@11.00 
Sulls, util. & com'l. 14.00@16.00 


slaughter, 


VEALERS: 
Choice & prime ....$27.00@28.00 
Good & choice ...... 22.00@27.00 


Util. & com'l ...... 10.00@14.00 
EE Sbisn cused eiee 6.00@ 8.00 
HOGS: 


Choice, 160/240 
Sows, 400/down 


. .$16.50@17.25 
14.75 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 

for week ended Mar. 12: 
Cattle Calves Hogs* Sheep 


Salable .. 197 30 255 
Total (Inc. 


directs) .5,247 2,390 24.576 17,417 
Prev. week: 
Salable 181 66 


Total (Inc. 


directs) 5,008 2.860 23.089 17,073 





*Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Mar. 10. 2,307 376 8,837 3,066 
Mar. 11. 1,762 154 7,065 1,204 
Mar. 12. 21 1 2,185 Saicts 
Mar. 14.19,309 381 10,109 9,009 


Mar. 15. 5,500 300 12,500 2,500 
Mar. 16.12,000 400 10,500 3,000 
*Week so 

far ..36,S809 
Wk. ago.39,341 


1,072 33,109 14,509 
1,259 43,945 10,744 


Yr. ago.38,908 1,471 29,657 6,509 
2 years 
ago ..33,399 1,160 38,785 17,586 





*Including 369 cattle, 4,131 hogs 
and 2,530 sheep direct to packers. 


SHIPMENTS 

Mar. 10. 2,434 24 1,434 
Mar. 11. 1,246 31 1,662 
Mar. 12. 123 ae 447 “0 
Mar. 14. 5,213 34° 1,065 1,701 
Mar, 15. 3,000 oe 2 7000 
Mar. 16. 6,000 .-. 1,500 1,000 
Week so 

far ..14,213 34 3,565 3,701 
Wk. ago.14,029 136 3,936 3,219 
Yr. ago.14,363 305 2,469 3,356 


» 


2 years 
ago ..11,800 50 1,416 4,348 


MARCH RECEIPTS 











1954 
Cattle 109,159 
Calves 5,249 
Hogs 118,430 
Sheep. .... . 388,800 269 

MARCH SHIPMENTS 

1955 1954 
tiie... 8 3,816 46,553 
SS Se eee 15,087 9,006 
Sheep ......... 15,639 13,116 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 16: 


Week Week 

ended ended 

Mar. 16 Mar. 9 

Packers’ purch,.... 37,931 52,625 
Shippers’ purch,.. 6,364 

WORE Asie hicnig eo 44,295 58,378 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Mar. 16, were re- 
ported as shown in the 
table below: 

CATTLE: 
Steers, choice ...... $23.50 only 
Steers, gd. & ch..... 21.00@23.00 
Steers, com’l & gd.. 18.00@22.00 
Heifers, choice ..... 21.25@21.35 
Heifers, com'l & gd. 17.00@18.50 
Cows, util. & com’l. 13.00@16.50 


Cows, can. & cut.... 10.00@13.00 
Bulls, util. & com’l. 15.00@17.40 
CALVES: 


Good & choice 

Com'l & good 

Cull & utility 
HOGS: 

Choice, 180/220 . 

Sows, 350/600 .... 
LAMBS: 

Choice 


oases $20.00@ 22.50 
witha ks 16.50@19.00 
12.00@ 14.00 


. .$16.75@18.00 
13.00@14.50 


ror -.. None ree, 
CANADIAN KILL 
Inspected 


Canada _ for 
March 5: 


slaughter in 
week ended 


Week 

Ended Same 

Mar 5 week 

1955 1954 
CATTLE 


Western Canada... 


12,945 
Kastern 


13. 
Canada... 15,026 15,051 
. 27,971 ‘ 

HOGS 
Western Canada.. 48,940 


Totals 


36,918 


Eastern Canada.. 52,033 39,149 
Ci a 100,973 "76,067 
All hog carcasses 
oo reer re 107,547 82,354 
SHEEP 
Western Canada.. 3,343 2,877 
Eastern Canada... 1,832 3,040) 
PN nd kcekss 5,175 5926 











PACKERS' 
PURCHASES 


Purchases of livestock by packers 
ut principal centers for the week 
ended Saturday, March 12, 1955, as 


reported to The National Provi- 
sioner: 

CHICAGO 
Armour, 12,427 hogs; Wilson, 


7,409 hogs; Agar, 12,523 hogs; Ship- 
pers, 6,479 hogs; and Others, 16,033 
hogs. 
Totals: 25,079 cattle, 1,023 calves, 
o7F 


54,871 hogs, and 4,275 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour . 2,730 573 1,944 1,391 
Swift .. 2,234 564 2,559 1,100 
Wilson . 1,269 16 2,372 Pee 
Butchers. 4,591 99 925 






Others. 36 


~ 


320 3,941 


9,120 6,432 





Totals.11,660 








OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 6,159 8,233 5,487 
Cudahy ... 3,842 7,105 2,620 
Swift oo nee 3,97 3,514 
Wilson... 3,241 1,011 
Am. Stores. 794 wes 
Cornhusker . 693 
O'Neill ... 615 
Neb. Beef. 681 
OOO ns see 86 
Gr. Omaha. 752 
Hoffman .. 44 
Rothschild . 1,079 
ee 996 
Kingan ... 1,264 
Merchants . 87 
Midwest .. 120 
Omaha .... 572 
Union .... 547 aes 
Others 13,120 
Totals ..26,682 41,974 12,682 
Purchases at Omaha for week 
ended Mareh 5: Cattle and calves, 
28,882: hogs, 38,648; and = sheep, 


16,424. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour . 2,249 1,356 








Swift .. 2,724 830 
Hunter . 932 oe 
Heil ae 
Krey ... 
Laclede . 
Luer 

Totals, 5,905 1,924 37,568 2,186 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift 368 12,225 4,447 


Armour . 
Others 





163 7,343 1,133 
126 4,140 ; 
Totals*12,095 957 23.706 5,580 

‘Do not include 10 cattle, 52 
calves, 7,658 hogs, and 3,678 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 4,378 12,835 3,991 


Sioux City 
Dr. Bf. 548 








Swift .. 2,494 4,990 
Butehers, 511 7 oni are 
Others . 9,604 - 14,316 3,807 
Totals .17,5% 7 32,141 11,327 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,312 332 2,177 
Kansas . 489 
Dunn ,.. 121 ere ri 
DOM 2... 148 bare 845 
Sunflower. 60 ° 
Pioneer . ans 
Excel .. 479 aon 
Armour . 69 a 1,499 
Swift .. wise save apes 636 
Others . 1,169 cs 317 764 


Totals. 2,678 332 3,339 2,899 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour . 1,847 104 1,347 639 
Wilson . 1,647 264 1,297 1,332 
Others . 2,711 597 1,008 22 

Totals* 6,005 965 3,652 1,993 


*Do not include 977 cattle, 9,272 
hogs and 111 sheep direct to pack- 
ers. 

DENVER 
Cattle Calves Hogs Sheep 


Armour . 1,913 139 3,005 9,345 
Swift 1,354 95 3,364 7,047 
Cudahy . 919 75 2,428 220 


Wilson . 3538 
Others ..10,222 


Totals 14,761 


100 2,008 441 
409 10,805 17,053 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour . 49 eee eee 
Cudahy . ene one 
Swift .. 26 
Wilson . 90 
Ideal ... S843 
United . 767 
Gr. West. 574 
Atlas .. 531 
Com’l .. 516 


Atiies..< 880° Sass. at : 
Others .. 7,671 408 1,173 
Totals .11,423 408 1,173 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ..<. . 211 
Kahn's Ps 


Meyer .. ree ide 
Schlachter 120 30 


Northside aed ae ae Z : ’ ‘ 
Others . 3,479 1,048 18,057 293 
Totals. 3,599 1,078 18,057 304 


ST. PAUL 
Cattle Calves Hogs Sheep 


Armour . 5,795 3,558 14,419 1,938 
Bartusch. 1,058 oe ue ee 
Rifkin . 1,035 36 “ee en 
Superior. 1, eas rte ae 
Swift . 6,234 4,078 20,374 1,453 
Others . 2,509 2,447 9,579 4,997 


‘Totals .18,235 10,114 44,372 8,388 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour . 1,297 1,024 1,088 6,052 
Swift .. 938 844 652 7,014 
Bl. Bon.. 240 41 32 siene 
City .... 414 32 32 
Rosenthal 82 ° 


Totals. 2,971 1,941 1,804 13,066 
TOTAL PACKER PURCHASES 


Week end, Prey. Same Wk, 
Mar. 12 Week 1954 


Cattle ...158,628 156,082 159,353 
Hogs . 282,582 291,323 224,138 
Sheep . 86,337 85,1389 84,215 


CORN BELT DIRECT 
TRADING 

Des Moines, Mar. 16 — 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ........ $12.75@15.00 

180-240 lbs. ........ 14.75@15.75 

Fe A, ee 13.25@15.50 

300-400 Ibs. ........ 12.75@14.35 
Sows: 

270-360 Ibs. ........ 13.00@13.75 

400-500 Ibs. ........ 10.75@12.60 


Corn Belt hog i 
were reported as follows by 
the U. S. Department of 


Agriculture: 

This Last Last 

week week year 

est. actual = actual 
Mar. 10 .. 74,000 48,000 51,000 
Mar. 11 .. 56,000 53,000 24,000 
Mar. 12 .. 36,000 39,000 18,500 
Mar. 14 .. 62,000 73,500 62, 
Mar. 15 .. 68,500 63,500 53.000 
Mar. 16 .. 57,000 62,000 $5,500 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Mar. 11, with comparisons: 
Cattle 


Hogs Sheep 
Week to 
date 245.000 


Previous 


439,000 151,000 





week , 476,000 162,000 
Same wk. 
1954 282,000 376,000 = 147,000 


1955 to 
date 2,679,000 4,888,000 1,650,000 
1954 to 
date 2,909,000 4,011,000 1,645,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacifie Coast 

markets, week ended Mar. 10: 
Cattle Calves Hogs Sheep 


Los Ang. .. 7.200 750 1,350 100 
N. Portl. .. 2.500 275 2.050 950 
San Fran... 750 380 100 «450 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
March 15, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs... 
140-160 Ibs. .$ 
160-180 Ibs 
180-200 Ibs 
200-220 Ibs... 
220-240 Ibs... 
240-270 Ibs... 
270-300) Ibs.. 14.75-15.2:% 
300-330) Ibs... 14.50-14.75 
330-360 Ibs... None ree. 
Medium: 
160-220 Ibs,. 


None rec. 
None rec. None rec. 
14.50-16.25 None rec 
16.00-16.50 $16.00-16.35 
15.90-16.50 16,00-16 
15.60-16.25 16.00-16.37 
15.35-15.75 15.50-16.00 
D 15.00-15.50 
14.50-15.00 
None ree, 


None ree 

5.25-16.00 
15.75-16,25 
16.00-16.35 


None rec, None ree, None rec, 























None rec. 14.00 


None rec, None ree, None ree 13.50-15.75 None ree. 
SOWS: 
Choice: 
270-300 Ibs... 


None rec. 
None rec 
14.00-14 





330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs... 
450-550 Ibs... 
Medium: 

250-500 Ibs... 





2.50-13.00 





None rec, None ree, None ree None ree, 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900° Ibs.. 
900-1100 Ibs.. 2 
1100-1300 Ibs.. ¢ 
1300-1500 Ibs... 
Choice: 
700- 900 Ibs.. 2 
900-1100 Ibs 
1100-1300 Ibs.. 24 
1300-1500 Ibs.. 2 
Good: 
700- 900 Ibs.. 
900-1100 Ibs. 
1100-1300 Ibs.. 
Commercial, 


27.00-30,00 27.50-5 
0-31.00 28. 
0-31.00 29.% 
.00-30.00  20.: 


25.50-30.00 
26,00-30,50 


None rec 
None rec, 
None rec. 
None ree 

























i ) 
20.00-24.25 19.00-2% 





all wts 17.00-20.50  16.00-19.50  16.00-19.00  16.00-18.75  15.00-18.00 
Utility, 
all wts, 14.00-17.00  14.00-16.00 °° 11.50-16.00 13.00-16.00 18.00-15.00 
HEIFERS: 
Prime: 
600- S800) Ibs... 26.00-28.50  25.00-26.50 23.50-5 None ree 
S00-1000) Ibs... 26.00-28.50 25.50-27.00 24.00-2 None rec 





Choice: 

600- 800° Ibs.. 
800-1000 Ibs.. 
Good: 

500- 700 Ibs... 
T00- 900 Ibs.. 
Commercial, 






om - 


23 .00-26.00 
23.00-26.00 





0 20.00-24.2: 
5.50 21.00-24.2 


20.50-24.00) 21.50-24.00 
20.50-24.00 21.50-24.00 





21.50 





19.00-23.00  18.00-21.50 
19.00-23.00 5 18.50-21,50 


17.00-20.00 
18.00-21.00 


16.00-2 
16.00-: 


17.00-21.50 
17.00-21.50 













all wts. 16.00-19,00) 15.00-18.50 14.50-18.00 13.50-16.00  14.00-17.00 
Utility, 
all wts. 12.00-16.00  12.00-15.50  11.00-14.50  11.50-13.50 12.00-14.00 
COWS: 
Commercial, 
all wts 12.50-14.00 0 13.00-14.50) 12.50-14.00) 18,00-14.25  12.50-13.50 
Utility, 
all wts 11.00-12.50)  11.50-13.00 0 11.50-12.50) 11.00-13.00  11.00-12.50 
Can. & cut., 
all wts. 9.00-11,00  9.25-11.75 =9.00-11.50 = 9.00-11.00 = 9.00-11.00 
BULLS (Yris. Excl.) All Weights: 
Good : None rec, 11.50-14.50 None ree. 11.00-1 12.5 
Commercial 13.00-14.50) 15.25-16.25 13.00-18.50  13.50-14. 12.; 
Utility 12.00-13.00  13.75-15 11.50-11.00 12.00-13.5 13. 
Cutter 9.50-12.00° 11.50-18.75 — 9.50-12.00) 10.75-12.00 13.00-15.00 


VEALERS, All Weights: 

Ch. & pr.... 21.00-27.00 25.00-27.00 
Com'l & gd.. 14.00-21.00  17.00-25.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... 19.00-23.00  19.00-23.00 
Com'l & gd.. 19.00-19.00  14.00-19.00 


20.00-23.00 
12.00-20.00 


21.00-24.00 
14.00-21.00 


22..00-26.06 
14.00-22.00 


17.00-19.00 
12.00-17.00 


.00-20.00 


19.00-22.00 17 
14.00-17.00 


13.00-19,25 


SHEEP & LAMBS: 





LAMBS (110 Lbs. Down): 
Ch. & Pi..% 3 21.75-23.00 22.00-22. 4 22,.00-23.00 
Gd. & ch.... 21.00-22.00 20,25 20.00-22,.25 





LAMBS (Shorn, 105 Lbs. Down): 


Ch. & pr.... None rec. 20.00-20.75 19.50-20.50 20.50-21.50 














EWES: 

Gd. & ch.... 6.50- 7.50 7.00- 9.7 8.00- 9.00 9.00 

Cull & util.. 50- 6.50  6.00- 7. 5.50- 8.00 - 8.00 
(\ YOUR BEST BUY .. . for economical Wrapping 


and Bundling: Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 
Write for Samples and Price Catalog 


RUBBER CO. 


New York 


BERMAN 


P.O. Box: 2), 


Rochester 17, 





MARCH 19, 1955 











50 years. 





Stedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 


and Sc i 





complete self-contained Crushing, Grindi 
Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 




















SOLVAY 





Nithetle of Soda 


U. 3. F. 


SOLVAY PROCESS DIVISION 





a 


ical 
— 














ALLIED CHEMICAL & DY€ CORP 


ORATION 


61 Broadway, New York 6, N. Y. 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service for 
week ended March 12, with Comparisons) 
STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ended Mar. 12.... 15,059 Week ended Mar. 12.... 
Week rious 12,480 W eek previous 
Same week year ago.... 11,616 Same week year ago.... 18, 000 
cow: PORK CURED AND SMOKED: 
Week ended Mar. 12.... 1,828 Week ended Mar. 12.... 232,833 
Week previous 2,101 W eek previous 
Same week year ago.... 1,582 Same week year ago.... 
BULL: LARD AND PORK FAT: 
Week enen Bias Week ended Mar, 12.... 
Week previous Week csietiggesnd 
Same week year Same week year ago.... 
VEAL: 
Week ended Mar, 
Week previous 
Same week year ag 


LOCAL SLAUGHTER 
CATTLE: 
Week ended Mar, 12.... 
Week previous sees 
LAMB: Same week year ago... 
Week ended Mar. 
Week previous 
Same week year i 
MUTTON: 
Week ended Mar. “ “a 
Week previous cae 5 HOGS: 
Same week year ago.. Week ended Mar. 
, : cs Week previous 
HOG AND PIG: Same week year ¢ 
Week ended Mar. . Sones ene 
Week previous : 7.98 SHEEP: 
Same week year ag 5 Week ended Mar. 12.... 14,893 
. so  coallaeianiid Week previous 45,213 
PORK CUTS Same week year ¢ ae 46,377 
Week ended Mar. 
Week previous woad, boc 
Same week year ag oom 987 COUNTRY DRESSED MEATS 
VEAL: 
ge villages nis “ k ded M 9,460 
eS . ‘ . ° eek ended Mar, 12.... 9,46 
Week ended Mar. 12.... 614,041 Week previous 10,270 
Week previous ........ 504,670 Gama Genk va “at 8612 
Same week year ago... 3942 Same week year ago.... ,612 


CALVES: 
Week ended Mar. 
Week previous 
Same week year ¢ 


VEAL AND CALF CUTS: HOGS: 
Week ended Mar. 12.... 3.149 Week ended | a | a 
Week previous 3,000 Week previous 
Same week year ago.... ,242 Same week year ago.... 
LAMP AND MUTTON: LAMB AND MUTTON: 
Week ended Mar, 12.... 2,¢ + Week ended Mar. 12... 
Week previous Week previous 
Same week year ago.... Same week year ago.... 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week endeg 
March 12, was reported by the U. S. Department of Agri 
culture as follows: 

Sheep 

Cattle Calves Hogs Lam! 

Boston, New York City Area! ... 44: 12,132 53,614 44,89 
Baltimore, Philadelphia 307 1,074 28,165 

Cincinnati, Cleveland, Detroit, 

Indianapolis 5,75¢ 6, 737 98,302 
Chicago Area ... 25,754 oan 73,665 
St. Paul-Wis. Areas 28,31f 32,915 107,701 
St. Louis Area® 3,19¢ 3,568 90,725 
Sioux City e 20,608 
Omaha Area 29,85: ¢ 64,739 
Kansas City 2,369 28 567 
Iowa-So. Minnesota*t p 2, 9% 304,952 
Louisville, Evansville, Nashville, _ : 
Memphis 8, 5,213 52,406 
Georgia-Alabama Areas® 605 3,238 28,612 
St. Joseph, Wichita, Oklahoma City T.5A4E 3, 52,503 
Ft. Worth, Dallas, San Antonio.. 2,38 5, 78% 21, 47 
Denver, Ogden, Salt Lake City... 6 15,774 
Los Angeles, San Francisco Areas®  * t 2,952 34,486 
Portland, Seattle, Spokane é 15,457 
GRAND TOTALS 274,72: 2 (at 
Totals previous week 3,11- ,082 823 
Totals same week, 1954 278,19% 108, "207 877,885 


1[Inecludes Brooklyn, Newark and Jersey City. ?Includes St. Paul, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, 
3Includes St. Louis National Stockyards, E, St. Louis, Ill., and St. 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. Includes Log 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
vards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida 


during the week ended Mar. 11: 


Cattle Calves Hogs 
Week ended Mar. errr 1,060 18,578 
Week previous (five days) 3,512 880 14,756 
Corresponding week last year .... 5 954 12,489 








CLASSIFIED 


Undisplayed: set solid. Minimum 20 words, 

50; additional words, 20c each. “Position 
Wanted,”’ special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


ADVERTISING 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


PLANTS FOR SALE 





SUPERINTENDENT 


PLANT MANAGER 
25 years’ experience in production planning, proc- 
essing, maintenance, labor relations, cost control 
and time study. Immediately available. Location 
not a factor. Reply to Box W-82, THE NATION- 


Chicago 10, Ill. 


YOUNG MAN: Age 29, with 12 years’ experi- 

or ence as all around sausage maker and beef boner, 
wants position with small or medium size packer. | Ideal Rt for two partners. Complete beef and 

West or northwest coast preferred. W-102, THE hog kil 

NATIONAL PROVISIONER, 


INDIANA MEAT PACKER MUST RETIRE 


1. Manufactures complete line of sausage 
and smoked meats. All equipment modern. Vacuum 
packing and bacon slicing line. Have twenty pieces 
rolling equipment, all practically new. Initia) 


15 W. Huron 8t., 





AL PROVISIONER, 15 W. Huron St., Ohicago 
10, Ill. 





and power plant. M. Degree. Married. Desire 


ALL AROUND: Casing 
foreman or working foreman. Can perform any 
operation on hog or beef 
PLANT ENGINEER: Age 33, 7 years’ broad ex- | Where. W-108, THE NATIONAL PROVISIONER, 165 'W. Heron &t.. 
perience in project engineering, plant maintenance | 15 W. Huron St., Chicago 10, 


easings. Will go any- 


payment of 00,000 to take care of inventory 
and balance on reasonable terms to responsible 


man wants position as | party 


W-59, THE NATIONAL PROVISIONER 
Chicago 10, Ill. 








responsible and challenging ow W-83, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





sheep killing, yields, 


St., icag ) , 
yields, conversions, etc. Over 20 years’ experience. t., Chicago 10, Il 


W-68, THE NATIONAL tinea 15 W. 


perintendent. 30 years’ 


PLANT MANAGER: Superintendent, division su- | GOING BUSINESS IN THE FULTON MARKET 


experience. Hog, beef and | yigIONER, 15 W. Huron St., Chicago 10, Ill. 
cost, curing, all phases of 

1 rations i - 
POSITION WANTED: Thorough knowledge of pork | Plant Qnerutions, Immediately available, W104, 
and provisions, hog baying. plant operations, sales, . 5 


IN CHICAGO, FS-89, THE NATIONAL PRO- 
I 





RETAIL MARKET: Going retail business estab- 





Huron 8t.. Chicago 10, Ill 





GENERAL SALES MANAGER foods. 


lished 7 years, same owner. Also equipped and 
set up for restaurant supply and portion control 
Excellent for large scale operator or part- 


eon eee Ree. sala ners. Giant Meat Market, 12625 W. Dixie Hwy. 
SAUSAGE MAKER: Able to assume full respon- | 19 Years’ experience in all phases of plant oper. a 


A ations, sales and sales 
sibility. Able to control costs and quality, and sige Yo aan aues sal 4 
yields, pre-packaging. Can handle men efficiently. NATIONAL PROVISIONER, 


W-94, THE NATIONAL PROVISIONER, 15 W. | Chicago 16, Til. 
Huron-St., Chicago 10, Ill 


promotion. W-105, THE | North Miami, Fla. 


15 W. Huron S&t., 











SALESMAN: PROVISIONS and smoked meats. 
Have following among wholesalers, chains in New 


PLANT FOR RENT 


FOR SALE: Small, modern packing plant. Com- 
plete with large sausage kitchen and rendering 
plant. Plant in operation doing good volume of 
business. Contact Mr. John Micelle, P. O. Box 





York area. Desire change. W-95, THE N tg KZ 
PROVISIONER, 18 B, 41st St., New York 17, N.Y 





FOR RENT: Government inspected fully equipped 
____ | packing facilities in Chicago Union Stock Yards. 


289, Lake Charles, Louisiana. Phone HE 9-3194. 





its f 3, f 100 BEEF COOLER: Desirable cooler for sale. 5000 
WORKING SAUSAGE FOREMAN: 25 years’ expe- | Cit? , trom, 5.000 square feet to 100.000 square 


rience in manufacturing and processing all cold 
and smoked meats. Willing to re-locate. References 
availsble. W-96, THE NATIONAL PROVISIONER, 
15 W. Huron St., ee 10, Il. 





feet—including coolers, 
houses, railroad and truckin 
Drobka or Mr. Bennett, 
Phone YArds 7-7200 or Financial 6-4711, Chicago. | 18 Bast 41st St., New York 17, N.Y 


freezers. abattoir, smoke | square feet space. Centrally located, New York 


facilities. Mr. | City. Good loading facilities. Government inspec- 
TER and HART, | tion, FS-47, THH NATIONAL PROVISIONER, 





SALES BXECUTIVE: Proven ability in manage- | FOOD PROOBSSING 
ment, promotion, training, rge accounts and | Chicago, 6 to 12, 








A ee: In U. 8S. Yards, | FOR SALE: COUNTRY MEAT MARKET with 
e 


lar 000 Railroad siding. FR-101, | facilities for curing, smoking, sausage making 
brokerage sales, W-84, THE NATIONAL PRO- | THB NATIONAL PROVISIONER, 15 W. 


VISIONER, 15 W. Huron St., Chicago 10, Il. St., Chicago 10, Illinois. 
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Huron | and killing. Owner must retire. WM. LONGE- 
NECKER, Rural Route 3, Angola, Indiana. 
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control 





